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Last Minute Briefs... 





Pittsburgh Firm 
Introduces New 
Container 


Nebraska O.K.’s “A” 
and “D” in Low 
Fat Milk 


OPS Activities In 
Pennsylvania and 
Massachusetts 


A new version of the Pure-Pak container 
has been placed on the market. The new con- 
tainer is distinguished from its predecessors, 
principally by an improved pouring arrangement 
and a new type seal. Otto Milk Company of 
Pittsburgh was the first milk firm in the nation 
to distribute milk in the new containers. The 
Pittsburgh firm announced the container through 
extensive billboard advertising; they used 100 
large panels and 148 smaller panels, 3/4 page 
ads in the Pittsburgh newspapers, small bottle 
flags on the containers, and sales instruc- 
tions to drivers. 


Low fat milk with vitamins and solids 
added continues to be the source of considerable 
activity. In Nebraska restrictions on the 
sale of a low fat milk with both vitamins A 
and D added have been removed. Most popular 
product in that area appears to be a milk com- 
posed of one half of one per cent fat with 
two per cent solids not fat added. Vitamins 
are added to the extent of 2000 units of A and 
400 units of D. 


In Massachusetts, Hycrest Farms of Leo- 
minster is advertising a new product bearing 
the trade name "HyLo". The Hycrest people are 
describing their product as containing, "Not 
more than 1% fattening calories per quart. 
"Natural' Vitamin A restored. Fortified with 
"Natural' Vitamin D." A letter to physicians 
in the area served by Hycrest Farms goes into 
more detail on the product. In some respects 
this is a test case in Massachusetts. 


OPS continues to give milk dealers a 
hard time or maybe its the other way around. In 
Pennsylvania a "freeze" order issued on August 
l created considerable confusion among milk 
handlers and customers. The order simply 
established officially the fact that prices 
authorized by the Pennsylvania Milk Commission 
were the maximum prices that can be charged. 
This is in accordance with the new Defense 
Production Act. Some dealers interpreted the 
"freeze" order to mean that prices were frozen 
at the levels then existing. Net result, 
whether advertently or inadvertently, was to 
create confusion. 
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Progress and the Thirty Thousand 


ES, WE ARE the dairy industry. There will be thirty thousand of us 

at the great dairy week in Chicago during the last days of September. 

We will view the vast acres of stainless steel on display at the huge 
Dairy Industries Exposition. We will listen to the sonorous solos of high- 
powered orators and doze a little at the less sonorous solos of less high- 
powered orators. We will bang the grape a bit and eat more than we 
should. We will shake hands and pat backs and pass innumerable resolu- 
tions. We will impress ourselves with our profound grasp of the modern 
world as well as our amazing abilities as resourceful businessmen. We will 
mistake stainless steel for progress and sales promotion for statesmanship. 
We will become quite tired and substantially broke. We will have a won- 
derful time and go home with the bit in our teeth and our tail over the 
dashboard. We will, in short, conform to a pattern. 


It is not a bad pattern. As a matter of fact, it is a pretty good pat- 
tern. It has only one great danger. It is parochial. 


The dairy industry is not stainless steel and bacteria counts. It is 
not land and cattle and red barns and picturesque silos. The dairy industry 
is people. The dairy industry is people engaged in satisfying one part of 
one segment of the needs of a great social body. We are not an entity unto 
ourselves. We do not operate in a vacuum. We are a part of a great 
living thing that is the intangible expression of a mighty nation. 


We live as an industry by the sufferance of that nation. 


Let us then enjoy the magnificent week that is awaiting us in Chicago. 
But let us not enjoy it in splendid isolation. Let us enjoy it conscious of 
our relationship to the whole of which we are a part. Let us deliberate 
as free men who recognize the responsibilities that freedom involves. Let 
us think as men who know the forest as well as the trees. Let us view 
the vast display of technical triumphs displayed on the Navy Pier as instru- 
ments for progress but not as progress itself. Let us remember that great- 
ness cannot be purchased at cut-rate prices. 








20 


“She 


Tududrtry 


SCANT TWELVE YEARS AGO homogenization was a tiny star 
just rising on the dairy industry horizon. Paper containers were 
largely in the experimental stage. Short time high temperature 


pasteurization was hardly out of the laboratory. Federal orders were 


poking their heads above ground and getting used to the light. Butter 
was strong at 17.8 pounds per capita. Radio was here to stay, and 
who ever heard of television. 

Now it is 1952. Paper containers have captured most of the 
store business. Short time high temperature pasteurizers have dis- 
placed the vats. Homogenizers are standard equipment. Federal or- 
ders cover most of our major markets and butter consumption has 
been cut nearly in half. It may not be revolution, but it is mighty 
fast evolution. 


Is it the beginning of a longer, more fundamental transition than 
we realize? Or is it merely the ladder from one plateau to another? 


No man can give a final answer. There are, however, certain 
facts available, certain trends apparent that furnish us with depend- 
able clues. We know, for example, that our population is increasing. 
The Bureau of the Census anticipates an increase of 38,000,000 by 
1975. We know that cow numbers are barely holding their own and 
that production is not growing as the population grows. We know 
that substitutes for milk and milk in other forms are entering the 
market to compete with fluid milk. We know new devices and new 
techniques are changing our concept of a milk plant. We know that 
buying habits change and that federal orders evolve. From these 
bits of knowledge it is possible to piece together a fairly logical pic- 
ture of things to come. 


Because of the great value a sound estimate of the future has for 
the industry, the editors of the American Milk Review have endeav- 
ored to create a picture of tomorrow's milk business. We have called 
upon a number of recognized authorities in various phases of the 
industry to express their views on the future. We do not offer this 
symposium as an infallible preview of tomorrow, but we do believe 
that it will offer some solid ground on which to base intelligent 
thinking. 


We are extremely proud of the calibre of men who have worked 
with us in preparing this venture into tomorrow. A. H. Lauterbach, 
former general manager of the Pure Milk Association, has contributed 
an article on the future of milk production. Paul Potter, a leading 
authority on labor in the dairy industry, has taken a look at what is 
ahead in labor-management relations. Leland Spencer, veteran student 
of milk marketing, has set forth his views on the future of marketing 
orders. C. W. Esmond and G. P. Gundlach, with a lifetime of mer- 
chandising and advertising dairy products behind them, have lifted 
the curtain on selling activities for the next decade or two. Dr. J. C 
White and Dr. R. F. Holland, both members of the Dairy Department 
at Cornell and authors of the popular column “Industry Problems,” 
have composed an article on the milk plant of tomorrow. Together, 
ideas of these men comprise an impressive estimate of the highway 
down which the industry is traveling. 


We hope that you will read, enjoy, and criticize. We hope that 
you will save your copy of the American Milk Review and, come 1975, 
well compare notes and see how close we came. 


Let's take a look at it—the dairy industry of tomorrow. 
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THERE WILL BE 38 MILLION MOR, Jagan 
PEOPLE AT THE TABLE HP" MULION 
BY 1978 





This graphic illustration of the _ 
great future growth of our nation | 6 MILLION 1 

as predicted by the Bureau of the eo F; 

Census appeared in a publication 


by the Department of Agriculture 
entitled “The Fifth Plate.” 


THE 1975 : 

MAINE 

NEW HAMPSA/RE 

VERMONT 
MASSACHUSETTS 

MEL e006 /SLAND 

CONNECTICUT 


PEOPLE OF 
[SY BY AY NEW YORK 
PENNSYLVAN/A 
MARYLAND 
DELAWARE 





Enough people to 


Ccihcsive fill ten great States 

will be added to the 

fralune Union by 1975, ac 

® A Growing Population cording to estimates 
published by the 

Bureau of the Cen 

®@ More Suburban Areas ere 
of the United States will increase by 

a stupendous 38,000,000 individuals 

the equivalent of the present popula 

@ Larger Disposable Incomes tion of Maine, New Hampshire, Ver 
mont, Massachusetts, Connecticut 

Rhode Island, New York, Pennsy] 

a More Family Units vania, Delaware, and Maryland. For 
the dairy industry this is one of the 

most significant facts of the mid 


° ene wentieth century. 
@ Higher Nutritional Standards esr 


Every day, every hour, every min 
ute the nation’s population is growing 
While you have been reading thes: 
lines four new people have been 
added to the total Six thousand 
people a day is the rate at which we 


i 


e growing. On the basis of present 
milk consumption 3,000 quarts of new 
business are added to the dairy in 

THE E A dustry everv twenty-four hours. It is 

S RE THE DYNAMIC a tremendous development, a dynami 
development. It is happening right 


FACTORS THAT WILL SHAPE aie 


It would be a splendid thing if we 
could know just where this growth 
would take pl ice It would be in 
even more splendid thing if we could 
know what sort of an income thes« 


new neighbors will enjoy, what thei 
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eating habits will be, into what age 
groups they will fall, how we can 
reach them with the milk story. The 
amazing fact is that we can come 
pretty close to doing exactly that. 


The business of predicting popula 
tion trends is not an exact science. 
There are a host of variable factors 
that affect the growth of a society. 
The general experience, however, has 
been to underestimate rather than 
overestimate population growth. Du 
ing the last twenty-five years, for ex 
ample, the United States grew from 
116 million people in 1925 to 152 mil 
lion people in 1950, an increase of 
36 millions. Of six estimates of the 
population in 1950, made by six dif 
ferent authorities, not one was high 
enough. The closest missed the actual 
number by nearly 3 million. The con 
clusion is that the present estimate of 
a 38 million increase by 1975 is prob 


ably on the conservative side. 


If we accept the probability of a 
great increase in population a dozen 
questions pop up from the mental 
toaster. Where will these people live? 
What will they do? How much will 
they earn? What sort of families will 
they have? What kind of an educa 
tion will they have? What standard 
of living will they enjoy? Of course 
no one can say that 246 of these 
people will live in North Nostril on 
that they will all be three inches 
taller than their parents or that they 
each will have two children named 
Pete and Roberta. We can however, 
on the basis of past experience and 
trends up to the present time, get a 
rather clear general picture of what 
the average American family will be 
like twenty-five vears hence. 


Change in Age Groups 


Accompanying the growth of om 
population in the United States will 
be a change in the number of people 
that comprise the various age groups 
The trend has already set in. It will 
probably be accentuated. Sidney W. 
Dean, Jr., vice-president in charge of 
Marketing Services for the advertis 
ing agency McCann-Erickson, Inc. of 
New York, said in a talk before the 
National Dairy Council in January, 
“Medical and nutritional science lev 
elled off the total deaths in this period 
(1940-1951) to less than a million and 
a half per year, despite our steadily 
increasing total population. As a re 
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The Shift in Age Groups 
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sult, every man and woman alive to- 
day can expect to live nearly ten 
vears longer than his parents . . . and 
enjoy throughout that life span a 
higher level of physical well-being 
and usefulness than any previous de 


scendents of Adam.” 


This remarkable achievement has 
had the effect of increasing by sub 
stantial amounts the number of indi 
viduals in the young age group, that 
is the group from | to 10, and in the 
older age group, that is the group 
composed of individuals 60 and over. 
Census figures show that in the last 
decade the number of children unde 
10 has increased 39 per cent while 
during the same period the numbet 
of oldsters increased 35 per cent. Mr. 
Dean pointed out in his analysis of 
these figures that the wave of in 
creased births during the “forties” 
would result in a 42 per cent increase 
in the number of adolescents, the 10 
19 vear olds, during the present dec 
ade. Furthermore, the rise in birth 
rate experienced in the last ten vears 
will probably hold, at least through 
1960. 

The important point, particularly 
to those of us who are in the milk 
business, is the fact that the increase 
in population is taking place in three 
main groups, children, adolescents. 
and elderly people. These are pre 
cisely the groups that have the great 
est need for the products offered by 
the dairy industry. Babies and grow 
ing children have always been prime 
markets for milk and dairy products. 


More recently the older age group has 


been receiving attention as nutrition 
ists have pointed out the value of milk 
in the diet of those who are living in 
the late afternoon. Tomorrow's mai 
ket for fluid milk, on the basis of pop 
ulation figures alone without regard 
to better nutritional practices, should 
be a better per capita market than 
we have today simply because there 
will be more people in the age groups 
that experience has shown are_ the 


heaviest consumers of milk. 


Effect of Family Unit 

The family unit is the basic con 
sumer group for milk. Consequently 
any change in this unit will be re 
flected in the fluid milk industry. An 
extremely significant fact uncovered 
by the census shows that the size of 
the average American family has not 
been subject to any very substantial 
change. What has happened is that 
there are more families. The average 
persons per household, a figure that 
really doesn't mean very much, de 
clined from 3.67 in 1940 to 3.34 in 
1951. The important figure is that 58 
per cent of the population lives in 
households composed of four or mor 
people. The reason for the decline 
in average number of persons pet 
household lies with the increase in the 
old age group plus a small decline in 
the number of families composed of 
six or more individuals. The true pic 
ture is one of an increasing number 
of families with two and three chil 
dren, a declining number with four o1 
more children, and an increasing num 
ber of grandmothers and grandfathers 
maintaining an independent house 
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The Shift in Family Income 
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The three charts shown on these two pages are reproduced 
through the courtesy of Mr. Sidney W. Dean of McCann-Erickson 
advertising agency. Referring to the above chart Mr. Dean says 
that a recent analysis indicates that the proportionate distribution 
of income among American families has shifted halfway from the 


pattern of 1929 toward the extreme of entire equalization. 


hold after their children have grown 
up. 


This is a healthy situation. From 
a selfish point of view it is a happy 
development for the dairy industry. A 
thousand families enjoying an annual 
income of $5,000 and having three 
children per family is a better potential 
market than five hundred families with 
an annual income of $5,000 and six 
children per family. To satisfy the 
needs of the 5,000 people in the first 
group $5,000,000 is available. Only 
half as much money is available to 
satisfy the needs of the 4,000 people 
in the second group. Of course there 
are undoubtedly many instances where 
a family with six children eats better 
than a family with three children on 
the same income level. But the mere 
fact of more money available per ca 
pita makes the 3,000 children sup- 
ported by $5,000,000 a better bet 
nutritionally than the 3,000 children 
supported by $2,500,000. 


The change in famliy size has been 
caused by an increase in the number 
of births of second, third, and fourth 
children and by a decrease in birth of 
first, fifth and later children. The big 
gest increase was in the birth of sec 
ond and third children. Mr. Dean 
said to the National Dairy Council. 
“As a result, the proportion, as well 
as the number of children born as a 
second, third, or fourth child, in- 
creased greatly. Since these families 
undoubtedly provide better and more 
normal living and educational influ- 
ences, it is an encouraging outlook 
for the next generation ” 
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The trend toward the better family 
environment that Dr. Dean suggested 
is supported by the statistics. Women 
with a college education and women 
with a high school education showed 
tremendous increases in birth rate fig 
ures. The number of women with a 
college education having babies in 
creased by 81 per cent during 1940 
1947. At the same time the number 
of mothers with a high school educa 
tion grew by 52 per cent. Even though 
more children are born to women of 
lower educational achievements the 
great increase in the number of moth 
ers who have enjoyed advanced edu 
cational opportunities indicates a trend 
that will have far reaching results. The 
educational attainments of mothers 
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You’ve got to get up in the morning if 

you want the business. This character 

is beginning early and probably will 
work late. 





metropolitan areas. 
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1000- 2000- 3000- 5000 AND 
1999 2999 4999 OVER 
The greatest population gains were made within the suburban 
zones of the metropolitan areas. These areas showed a gain of 
35% as compared with 13% for the central cities in the same 
This 35% gain represents close to half of 
the entire gain for all of the United States, an extremely signifi- 


cant figure. Farm population declined 9% in spite of good times. 


will undoubtedly continue to increase. 
The number of people graduating 
from college is expected to increase 
by 61 per cent between 1947 and 
1960. 


Three other characteristics of the 
American family will shape the pat 
tern of tomorrow’s market. Ever since 
the first settlers arrived on the shores 
of the New World the tendency to 
move for economic or social better 
ment has been a characteristic of ow 
society. For the first century and a 
half of our history the tendency was 
checked somewhat by the Appalach 
ian barrier as well as the territorial 
claims of the great powers. With the 
close of the Revolution and the open 
ing up of the Northwest Territory the 
migration to the west set in. One of 
the greatest movements of people in 
all history was the extraordinary feat 
of settling four-fifths of the nation in 
less than a century. This meant move 
ment on a gigantic scale. The rise of 
industrial America and the constant 
development of new industrial areas 
has caused that characteristic of move 
ment to continue. During the last war 
the sudden boom in war production 
stimulated the movement of families 
from one area to another as the oppor 
tunities for higher wages beckoned. 
This readiness to move is stimulated 
by certain conditions, to be sure, but 
the willingness to move, a certain rest 
lessness, demonstrated in a small way 
by the vast number of cars on the 
highway of a weekend are a charac 
teristic of Americans. Mr. Dean says 
that between 1940 and 1951 an “aver 


(Please Turn to Page 127) 
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What's Ahead ’for the Dairy Farmer ? 


By A. Hi, LAUTERBACH, Consultant 


Pure Milk Association, Chicago, Illinois 


The dairy farmer 


of today has before 


Cvclusive 
fealithe 


him many problems 

when we considet 
a period of about 
twenty vears in the 
future. 

He has just passed 
through a period when the beet and 
hog farmer was much more prosper 
ous than he was and did not have to 


work SO hard. 


This situation has changed recently 
because dairy prices received at the 
farm have been increasing while beef 
and hog prices have been decreasing. 
\ few years ago, there was a rapid 
shift from dairving to beef and hogs. 
Now that shift has stopped and there 
are some indications that many beef 
and hog producers are changing to 


dairv cows. 


Historically, the dairy farmer has 
fellow. He has not 


made as much money as the beef and 


been a stable 
hog farmer but he has made some 
nearly all the time At the 


same time he has built up the fertility 


money 


of his soil and has surrounded him 
self with a modern set of farm build 
ings. He has been a good credit risk 
at his bank. 


In recent years inflation has de 
creased the dairy farmer’s net worth 
to the point to where many producers 
are considering selling their farms 
dairy cows and equipment. However 


when they 


ascertain how much in 


come tax they have to pay because of 
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capital gain, they change their minds. 
Nevertheless, in 


dairy cows have been sold for beef. 


recent years many 
Farmers remember what happened 
after the first 


farmer in Minnesota at that time and 


world war. I was a 


was also unfortunate enough to be a 
director of a small town bank. We 
loaned as much as $75.00 on good 
milk cows. During the first recession 
after the war, we sold some of these 


cows tor $25.00 


Squeezed By High Overhead 
After World War Il. 


who had some credit bought farms, 


young men 


dairy cattle and equipment at prices 


so high that they are unable to pay 


1 


the Dairy Farmer,” has spent his life in the dairy business 


raised on a farm near LaCrosse, 


farm from 


1932 


Section in 


years 





Wisconsin, he 


Two 
Washington to serve as Chief of the Dairy 
the AAA during the 
when 


were being drafted for the 


the interest, taxes, and the upkeep on 
the buildings, to say nothing about 


reducing the indebtedness. 


At the present prices of farm land, 


buildings, cattle and equipment, 
young men cannot get a start on dairy 
farms unless they have some financial 
backing. If they do receive backing, 
there is doubt as to whether they can 


ever pay their debts. 


What I am trving to say is that the 
young farmer must have higher prices 
for his milk at the farm if he is to 
make a success of the dairy business. 


It would seem that we must have 


lower production costs and higher 


producer prices in order to get enough 


Lauterbach, author of this article on “What's Ahead foi 


Born and 
operated his own 


1918 until 1927. He assisted in 


the formation of Land O'Lakes Creameries 
until he took over the job of running the 
National Cheese 


Federation in 


called to 


Producers 


years later he was 


tumultuous 
federal milk 


marketing orders 
first time. Afte 


his work in Washington was finished, M1 


Lauterbach went to Philadelphia as General Manager of the Inter 


State Milk Producers Association. 


It was from Inter-State that M1 


Lauterbach was called in June of 1938 to head Pure Milk Association 


In April, 1952, to conserve his health, he resigned as general manage) 


of Pure Milk Association and has remained with the organization as 


official consultant 


He has served on the executive committees of the National Milk 
Producers’ Federation, the American Dairy Association, and the Na 
tional Dairy Council, and on the Board of Directors of the Foundation 


for American Agriculture 


oe 
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"| DE LAVAL STANDARDIZING CLAR 
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oe —— W. O. BASECKE, OWNER STOCKTON CHEESE CO. STOCKTON, MO. 


ipment, 
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‘We have had our De Laval Standardizing 
Clarifier for several months,’ says Mr. 

W. O. Basecke, owner of the Stockton (Mo.) 
Cheese Company. ‘We find it satisfactory 


eV Can 


hat the 


r prices 


in every way. We standardize with 


e is to 


usiness. 


remarkable accuracy and the quality of our 


st have 


cheese has shown decided improvement 
higher 


aon since we installed the machine. | recommend 
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it as a must for cheese operation.’ 


Mr. Basecke’s experience is further proof 


of the well-known fact that by clarifying the 


fOr 
nd 


‘ 
o~ 


milk you can improve cheese. Such cheese 


will have a higher score, better flavor and 


a 
Bee y 


' 
' 
' 
ih ' 
on 
in 
: i 
1s 
he 


in 


finer keeping qualities than cheese made 


from unclarified milk. 


| The De Laval Standardizing Clarifier is a 
int ‘s ” ‘ 

ate natural for cheesemakers. It is the one 
PTS 


ter 


machine that standardizes whole milk and 


protects the milk by clarifying it completely. 





m. | ac tthe nani CREAM SEPARATORS 
MILK CLARIFIERS and 
STANDARDIZERS 

Stainless Steel Equipped 








THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York ° 427 Randolph St., Chicago 6 
E DE LAVAL PACIFIC CO. «+ 61 Beale St., San Francisco 5 


——-- THE DE LAVAL COMPANY, itd. «© Peterborough, Ontario 
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The farm tank-tank truck pick up method of handling milk has 
real possibilities, says Mr. Lauterbach. However, he does not 


see it as universally applicable. 


milk production to take care of the 
demand in the next several vears. The 
dairv farmer can lower his production 
costs somewhat through better cows 
better feeding and better care of his 
herd. He can also increase his price 


by producing higher quality milk. 


All of the items mentioned above 


have great much 


possibilities and 
progress has been made in the past 
hecause of the continuous work on 
the part of dairy extension workers, 
the dairy press, and breeding asso 
ciations. In addition dairy plant op 


erators dairy 


have encouraged the 
farmer to produce higher-quality 


milk. 


The tank truck farm tank method 
of picking up milk has real possi 
bilities, but the saving in handling 
costs of milk will not be great. We 
hear estimates of 10 to 20 cents per 
cewt. saving in cost which is less than 
one-half cent a quart. Operations of 
that kind now being used in the Chi 
cago market are 
saving. 


effecting almost no 


This system of picking up milk will 
not be very successful until production 
per farm is larger and the sanitary 
and health departments will give per 
mission to hold the milk on the farm 
for several days. This is a program 
of trial and error which will succeed 


In some areas and fail in others. 


Another real which the 


dairy farmer has to contend with is 


problem 
the loss of labor on the farm. A young 
man would rather work 40 hours a 


week in the city than the long hours 
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The work of the Exten- 
sion Service and plant 
fieldmen has had and 
will continue to have a . 
good effect on the qual- 
ity of the milk supply. 
Qualified technical peo- 
ple in constant touch 
with farmers will work 
toward making scenes 
such as the above, 7 

things of the past. 


a week on the dairy farm. The armed 
services are taking too many of our 
farm boys. Many of them are enlist- 
ing to get away from hard work and 
also because they do not want to be 


called slackers. 


It appears certain that production 
of dairy products will not keep up 
with demand in the next few years 
and we can look for higher prices to 
the dairy farmer. It also appears cer 
tain that there will be some new dairy 
products sold to the consumers at a 
There will be butter 
product. No 
doubt, there will be new methods of 
keeping milk fresh that will make it 
possible to sell below the regular fluid 
milk prices. 


lower price. 


spreads, an_all-dairy 


There will be a continuous drive 
toward a more efficient method of 
getting milk to the consumer. Not 


oes See ee 





years ago, Chicago delivered 
about 85% of the fluid milk to the 
home. 


many 
That has now been reduced 
to about 30%. Gallon and half-gallon 
containers are on the increase and 
already have a large share of the Chi 


cago and surrounding area market. 


Substitutes Will Be Rough 


The real problem facing the dairy 
farmer is the substitution of vegetabk 
and animal fats in place of butterfat 
One well-known scientist recently) 
made the statement that there is real 
danger that substitute fats may not 
only partially replace butterfat but 
may completely replace butterfat. One 
famous dairv farmer said he was going 
to find cows that produced milk con 
taining only 2% butterfat and his part 


ner asked him what he was going to 
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UR. ay 7 Major mprovement,  U/ WY WAY 4 
in MARLY LOW VRS, _ 







A-P-C No. 10C€ 


Neary 20 centuries ago the 
ancient Roman, Egyptian civilizations knew 
how to build plug-type valves. Here’s a pic- 
ture of one at the Chicago Natural History 
Museum. 


= It’s amazingly similar in design to valves 
eI F —used today. And similar also in heavy, cum- 


« 
ton oe 


oat 








— bersome weight. 
a om . Tene te Now, nearly 2000 years later, A-P-C brings 
+ f . 
’ Cuicaco Natura. you the new LIGHTWEIGHT Stainless Steel 
HISTORY MUSEUM P ° 
ciao valve. — It’s only about half the weight of 
| Packace MFc.Co. other modern, stainless steel valves. Yet it has 
sliveread 
ie the same strength and similar shape! 
t coe hg . . 

— - Think what that means in set-up and take- 
galion bs ° . . . . 
ual sal down time and work. And in eliminating 
he Chi iia ibe as valve damage because heavy valves are so 
ket 7" ‘ip " easily and so often dropped in washing and 

, | apa: es oe handling. 
7 Samia ae es Per What's more: the new A-P-C LIGHT- 


e dairy Ee Pee : , , — 
getabl Bie a wee WEIGHT VALVE will not seize. This is due 
itterfat tell bs é aa to its construction principle. 
ecently - : 
IS ré al 
lay not 
fat but 
it. One 
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LELAND SPENCER 





Federal and state 
we regulation of milk 
prices began with 
the enactment of the 
Agricultural Adjust- 
ment Act by Con 
gress and the enact 
ment of milk control 
laws by a number of states in 1933 
and 1934. We have had about nine 
teen years’ experience with this sig 
nificant experiment in public control 
and determination of the prices of 
market milk. During those years, the 
federal and state milk control pro- 
grams have developed in response to 
various needs and pressures. They 
have reached a certain state of ma- 
turitvy. In the meantime, some sig- 
nificant trends have become evident 
which suggest the directions in which 
further changes may proceed. 


Extension of Federal Control 


First, with regard to the compara 
tive growth of federal and state con 
trol, it is clear that federal control is 
being extended while state control re 
mains static or is receding. Nearly 
fifty markets now have federal milk 
orders, a larger number than have 
been under federal regulation at any 
time since the first two vears follow- 
ing the adoption of the Agricultural 
Adjustment Act. Federal orders have 
been adopted in 


a number of new 
markets during the last two years. 
Petitions from producer groups in sev 
eral additional markets are being con 
sidered in Washington. 

On the other hand, the number ot 
states having active milk control pro 
grams has not increased, but is slightly 
smaller than it was some years ago. 
The writer docs not know of any states 
that have adopted milk control laws 
in the last five vears. Approximately 
fifteen states now fix the minimum 
prices to be paid producers. A smaller 
number also fix retail and wholesale 
prices. 

No doubt the principal reason why 
federal control is pushing ahead while 
state control lags, is that court deci- 
sions in recent years have helped to 
extend federal authority by giving the 
commerce clause of the Constitution 
an extremely broad interpretation. By 
the same token, powers of the several 
states to deal with anything which 
smacks in the least of interstate com 
merce have been restricted. 

{ majority of the larger milk mar 
kets, say those of 100,000 population 


or more, get milk from more than or 
state. Even those which get pra 
tically all their milk from one. stat 
have been declared by some of the 
lower courts to have certain elements 
of interstate commerce—enough — to 
make them subject to federal control 
Columbus, Ohio an Topeka, Kansas 


are examples. 


Limits on State Authority 

Under present interpretation of the 
commerce clause, the price of milk 
in markets getting as much as ten pet 
cent or more of their milk from other 
states cannot be regulated effectively 
by state authority. It is true that some 
states keep on trying to regulate such 
markets—even those receiving half o1 
more of their milk from other states. 
However, it cannot be said that state 
control under these circumstances is 
really effective or satisfactory. A case 
in point is the state of New Jersey, 
which produces within its borders 
only about half enough milk to meet 
the demands of its own population. 
Part of the milk produced in New 
Jersey is shipped out, mostly to New 
York. More than half the milk con- 
sumed in New Jersey is brought in 
from New York and Pennsylvania. 

The state milk contro] authority of 
New Jersey continues its efforts to 
maintain a schedule of minimum 
prices for producers but with increas 
ing dissatisfaction. Lack of control 
over the prices of interstate supplies 
causes wide differences in the prices 
paid by different handlers—depending 
on whether their milk comes from in 
state or out-of-state sources. A long 
hearing on the need tor federal regu- 
lation of prices paid producers for 
milk sold in Northern New Jersey 


has just been concluded. 


Possibilities of Future State Control 

The limitations imposed upon the 
authority of the states to regulate milk 
prices for interstate markets does not 
necessarily insure a dim = future for 
state milk control agencies. State milk 
control boards can continue to reg 
ulate the prices of milk in markets 
whose supplies come entirely from 
farms and plants within the state 
They also can collaborate with the 
federal government in joint arrange 
ments for regulation of interstate mar 
kets. The New York State Division 
of Milk Control is doing this, for the 
purpose of regulating the prices of 
milk produced for the New York City 
market. 
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Wh In 1879. when Thomas A. Edison invented the incandes- 


cent lamp, he not only brought light into the world, but 


with it, changed the egg-buying habits of discriminating 
, ae housewives. In those days, when eggs were candled, the 
% proximity of the egg to the flame left a small carbon ring on 


the egg. Housewives, recognizing the carbon ring as a sym- 


bol of quality, sought eggs with this distinguishing mark. 


Today, eggs are “candled” with a specially designed 
lamp which at a slance enables the ege candler to ae- ‘ 
curately determine the quality. The egg carton has re- ) 
placed the carbon ring as a symbol of quality. The dis- 
criminating housewife instinctively reaches for eggs 
packed in a Self-Locking Carton, recognizing in this 


package a product long associated with egg packers of 





established reputation. Like grandma, she, too, looks 





for the symbol of quality... and buys with confidence. 
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SELF-LOCKING CARTON DIVISION ¢ Shellmar Products Corporation ¢ 585 E. Illinois Street, Chicago 1] 
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Have you a Packaging 


Handi-square bottle line—Millions of these depend- 
able bottles are in use by dairies everywhere. 
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Duraglas Center, Toledo 1, Ohio. 
Headquarters for Owens-Illinois 
packaging research. 


September, 1952 


industric 


Once upon a time all that a glass 
manufacturer had to do to keep 
America’s dairies supplied with 
containers, was to produce good 
milk bottles. We’ve been doing 
that for years—millions of the 
finest quality bottles in a com- 
plete variety of sizes, shapes and 
styles. 

But with more and more 
aggressive dairies branching out 
into allied product lines, they 
need more than bottles alone. 
They need a bottle supplier that 
is an actual packaging specialist. 


To help dairies make sure 
their products are “right” for 


OWENS-ILLINOIS GLASS COMPANY 


* TOLEDO 1, OHIO - 





os 06 
teh 


market, Owens-Illinois offers to 
dairies the Duraglas Dairy Con- 
tainer Packaging Service at the 
world-famous Duraglas Center. 
Here packaging problems are 
solved ... techniques perfected 
... better applications developed. 


Give your product the edge 
when you bring it to market. 
Consult the specialists of the 
Duraglas Dairy Container Pack- 
aging Service about your pack- 
aging and marketing problems. 
See your local Owens-Illinois 
office or write: Dairy Container 
Division, Owens-Illinois Glass 
Company, Toledo |, Ohio. 


BRANCHES IN PRINCIPAL CITIES 
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DWIGHT D. EISENHOWER 





ADLAI STEVENSON 


The course that federal orders will take during the next several years will be heavily 


influenced by the coming national election. 


Dr. Spencer sees a greater shift toward con- 


servatism in the exercise of federal power if Eisenhower is elected than if Stevenson 
is elected. 


\ third way in which the state 
governments could play a part in reg 
ulating milk prices is by establishing 
and participating in the administra 
tion of interstate compacts. For ex 
ample, New York and Pennsylvania 
could enter into a compact for regu 
lating the price of milk produced for 
the Binghamton-Waverly-Elmira mar 
keting area, whose milk supply comes 
from both states. This compact would 
have to be approved by Congress. It 
probably would provide for a board or 
comunission representing the milk con 
trol agency of each state and for an 
order very similar to the state orders 
already in effect for wholly intra-state 


markets in each of these states 


Phe possibility of setting up such an 
interstate Compact: embracing several 
states, for regulating the New York 
City market, was considered seriously 
a few years ago, when dissatisfaction 
developed with the administration of 
the federal order. Difficulties arose 
in getting suitable legislation and the 
plan was dropped, but it might be 


renewed if circumstances warranted. 


Phe highly successful experience of 
the Port) of New York Authority 
which was established many vears ago 
through an interstate compact be 
tween New York and New 


encourages the hope that other im 


Jersey, 
portant services might be adminis 
tered satisfactorily by joint action of 


the states concerned. 


The tendency for state milk control 
programs to decrease in number and 
importance does not, in general, re 
Hect a lessening of demand for public 
regulation of producer prices, or in 


creased opposition to such regulation. 
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In most instances where state control] 
has been abandoned, federal control 
has taken its place. An important ex 
ception is that in certain states many 
small markets formerly regulated un 
der state-wide orders are no longer 
regulated by either state or federal 
authority. 


Future Prospects for Federal Orders 

The fact is that the regulation of 
producer prices of market milk which 
was undertaken as an emergency 
measure about nineteen years ago, to 
help raise farmers’ income from a dis 
tressingly low le vel has become firmly 
established on a permanent basis. The 
only questions at issu now are 
whether the control should be exer 
cised by state or federal authority and 
what the details of the program 


should be. 


It seems likely that tederal milk 
control will be extended further, and 
that many additional markets whose 
milksheds lie in more than one state 
will have federal orders. On the othe: 
hand, there are indications that the 
policy of issuing federal orders for 
markets which have no significant 
amount of interstate commerce will 
be changed. There are indications 
that the peak of enthusiasm in this 
generation for expanding federal 
authority in general has been passed. 
What may happen along this line dur 
ing the next several years will be 
influenced by the outcome of the na 
tional election this fall. If Stevenson 
wins, only a slight shift toward con 
servatism in the exercise of federal 
authority may be seen. If Eisenhower 
wins, a greater change will be evident. 


Then it more likely will be the policy 


to strictly limit the issuance of federal 
orders to only those markets where 
they are definitely needed, and wher 
the job cannot be done satistactoril 


bv the states themselves. 


A political swing toward more lim 
ited federal authority in general also 
would tend to check any tendency 
toward centralizing the administration 
of federal orders further and would 
encourage arrangements for more local 


participation. 


Regulation of Retail and Wholesale 
Prices of Milk 


One of the significant trends in milk 
price control is the tendency to dis 
continue the fixing of minimum retail 
and wholesale prices. At first, the 
tederal marketing agreements and 
licenses for milk provided for mini 
mum retail and wholesale prices in 
the cities regulated as well as for 
minimum prices to be paid producers. 
Within a few months, however, the 
federal milk control program was 
changed drastically. From that time 
on, the federal government has taken 
no responsibility for maintaining mini 
mum retail or wholesale prices of 


milk. 


All the state milk control laws en 
acted in the years 1933-1935 provided 
for the fixing of minimum prices to 
be charged by milk dealers as well as 
ininimum prices to be paid by them. 
ln 1937, when a permanent milk con 
trol law was enacted by the New 
York Legislature, authority was given 
only for fixing the minimum prices 
paid producers. Since then, Connect 
icut and New Jersey have discon 
tinued the fixing of retail and whole 
sale prices ol milk. In several other 
states, strong pressure has been 
brought to knock out consumer prices 
It is clear that the fixing of minimum 
retail prices is the least popular part 
of the program. As time goes on, | 
believe we inay expect to see other 
states revise their milk control laws so 
as to concentrate efforts on the main 
tenance of producer prices, letting 
competition determine the dealers’ 
margins and the prices that consumers 


have to pay 


More Extensive Marketing Areas 


Another trend that seems to be 
going on, so far as federal orders are 
concerned, is toward more extensive 


marketing areas. The orders issued 
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Thermometers that 
cant keep a secret! 

















Taylor Recording Thermometer that meets strict- 
est legal requirements. White case (shown) is stand- 


ard for the dairy industry. Black case also available. 


Long Stem Vat CLEANLINER Thermometer > 
has double scale which complies with all 
Board of Health requirements. One piece 
stainless steel stem assures utmost sani- 


lation, easy cleaning. 





4 Side-connected CLEAN- 
LINER Thermometer [or 
jacketed tanks, vats 








and pasteurizers is de- 
signed to meet all re- 


quirements, 











Instruments for indicating, recording and 
controlling temperature, pressure, flow, liquid 
level, speed, density, load and humidity. 


September, 1952 





In your dairy, there are dozens of temperatures you must 
know accurately, and it takes more than just an accurate 
thermometer to tell you. It takes a thermometer that is 
accurate and easy to read accurately, and that keeps an 
accurate record too, if it is a temperature recorder. 
‘Taylor recording thermometers and Taylor mercury -in- 
glass CLEANLINER*® thermometers fill the bill on both 
counts so well that you'll find them universally used 


throughout the dairy industry. 


Taylor Recording Thermometers liberally meet all legal re- 
quirements for accuracy and speed of response. A variety 
of temperature ranges and bulb types, with sanitary 
fittings where required, means you can choose the ideal 
instrument for vats, tanks, pasteurizers, hot and cold milk 
lines, water lines, hardening and storage rooms, and just 
about any conceivable dairy application. 

Taylor CLEANLINER Thermometers, with the three-times-easier- 
to-read Binoc* tubing and hermetically sealed non-fog- 
ging case, are perfect for jobs where records aren't 
important. In a variety of ranges, bulb types and stem 
angles for vats, tanks, pasteurizers, foam and air space. 
milk pipe lines and most any other dairy job. 

For all the details on these and many other cost cutting 
dairy instruments, from HTST Control to platform 
thermometers, ask your dairy equipment supplier. Or 
write for Catalog 500A. Taylor Instrument Companies, 
Rochester, N. Y., and Toronto, Canada. 


*Re rade-Mark 


- 
‘Taylor Instruments 
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IN HOME AND INDUSTRY 
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Old friends Dr. “Bob” Holland and 
Dr. “Jim” White have taken a 
month off from “Industry Prob- 


lems” to write this prediction of 
tommorrow's plant. They look for 
larger plants, growth of bulk han- 
dling, elimination of several pieces 
of equipment, permanent pipelines, 
wider use of paper, and an in- 
creased demand for modified milk. 





One of the fav 
we orite games of the 


‘ . kids on our block is 


predicting what they 
will be when they 
grow up. But the 
business of looking 
at tomorrow is not 
confined to children. It is a charac 
teristic of people everywhere to try 
to guess what will be happening a 


few years hence. 


The dairy industry is entering into 
a period as revolutionary as_ that 
which marked the change from in 
dividual enterprise to the factory sys 
tem. During the past 10 or 15 years 
the cost of operating both dairy farms 
and dairy plants has increased stead 
ily. Attractive wage rates and work 
ing conditions, particularly in the de 
fense industry, have drained away 
farm and milk processing plant pet 
sonnel. As a result, farm and plant 
operators have been forced to turn 
more and more to the use of machin- 


ery to reduce the hours of work re 





creased use of machines and a new appreciation of efficiency 
on the farm as well as in the plant. A. H. Lauterbach, on another 


34 


Things to come in Plants — 


and Processing 


By Dr. J. C. WHITE and Dr. R. F. HOLLAND 


Pa WY nol 





quired per day, to make _ positions 
more attractive to workers, and to 
increase production to meet ever-rising 


costs. 


The trend toward larger and more 
expensive machines together with the 
purchase of additional equipment to 
perform jobs previously done by hand 
labor has resulted in high overhead 
costs. To better distribute this over- 
head, both farm and plant operators 
have found it necessary to expand 
their businesses. Farmers have pur 
chased additional land or have been 
forced out of business because of in 
ability to meet the price situation. In 
the processing industry, the competi 
tive situation has forced many small 
dealers to sell their businesses. This 
has resulted in a great reduction in 
the number of milk plants actually in 
operation. In one city in New York 
State, the number has been reduced 
over a 10-year period from 90 plants 
to 50. In another large city, the num- 
ber has declined from 130 to 68. This 


reduction in number has been brought 


‘es 
i 2 


High costs and an uncertain labor supply are fostering an in- 





Cornell University _ 


about for the most part by the absorp 
tion of small plants by larger ones. 


This trend is continuing at the pres 
ent time and will undoubtedly con 
tinue for a number of years in the 
future. The day of the small milk 
plant operated as a family venture is 
waning rapidly. These small opera- 
tions cannot bear the overhead costs 
of buildings, equipment, and_ taxes 
that must be met to maintain opera 
tion. The salvation of the small plant 
operator is in a merger with several 
other small plants, either through part 
nership, corporation, or cooperative 
arrangement so that overhead costs 
may be distributed over a large num 
ber of units in plants operated over 
much longer periods of the day to pro 


duce more efficient use of machinery. 


At this point a word of caution 
should be injected with regard to the 
construction of extremely large plants. 
There is unquestionably a proper size 
range for economical operation. Plants 


that are too large can be as uneco 


Bulk handling, first adapted to the east and mid-west in 1948, 
will continue to grow in popularity, say the authors. However, 
advantages in handling and improved producer relations must 
page, suggests another result will be larger farms. be balanced against increased inspection and driver costs 
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“| All-welded refrigeration section in wall-cooled tank 


to the 
plants. The ASME seal of approval*on the Pfaudler wall-cooled stainless steel 
storage tank assures you of protection at pressures well beyond normal use. 
With this extra margin of safety, you get extra years of low-cost, trouble- 
free service. 

Factory-tested at 400 p.s.i., the all-welded refrigeration section meets all 
ASME requirements. This is made possible by the unique “dimpled” con- 
struction, as shown above. 

Using ammonia, Freon or methyl chloride, the wall-cooled storage tank 
provides fast cooling, with portions of the tank liner serving as refrigeration 
surfaces. Hot and cold water in the jacket under pressure can also be rec- 
ommended. 


er size 
Plants 


uneco- 


The majority of Pfaudler wall-cooled tanks are equipped with a thermo- 
valve and back pressure-valve assembly, to save space and provide a 
system that is simple, sanitary, and easy to regulate. However, surge drum 
controls are also available. 

Pfaudler stainless steel storage tanks can also be equipped with “D-X” 
(direct expansion) coil type and jacketed spray pipe refrigeration units. 





AINLESS STEEL insulated dairy 
storage tanks are available with or without refrig- 
tration equipment and in all desired dimensions. 
Capacities range from 600 to 8,000 gallons. 


“ASME code plate turnished when requested at slight price addition 












1948, 
wever, 


; must 





See the new Pfaudler Dairy Storage Tanks 
in the Pfaudler Booth—C-81, at the 
a) UW e 5 Chicago Dairy Show, September 22-27. 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK 


costs. 


Review 





High speed fillers, intricate but efficient conveyor systems, are 


two of the methods whereby this goal 





but increases the productivity of the man. These fork lift trucks, 


nomical as plants that are too small 
At the present time there is a trend 
toward decentralization of a few of 
the very large plants in this country. 
In the consolidation of small plants 
which will become more and more 
frequent during the next few years 
care should be taken to maintain eco 


nomical operating size. 


Bulk Milk Handling 


The marked increase in the size of 
dairy herds in general has made pos 
sible a new method of handling milk 
between the cow and the milk plant. 
This new method is just peeping over 
the horizon as far as the eastern 
dairyman is concerned. Three major 
pieces of dairy equipment, all rela- 
tively costly, are involved in this tran 
sition. The first is the pipe-line milker: 
the second, the cold wall farm storage 
tank; and the third, the milk tank 
truck. In this discussion we will con 
sider the last two pieces of equipment 
only since they establish the connec 
tion between the farm and the dairy 
plant. These two items will eliminate 
the weakest link in the sanitary han 
dling of milk between farm and con 
sumer. This item, the milk can, with 
all its unsanitary aspects will steadily 
disappear from the scene during the 


ensuing vears. 


The bulk handling of milk offers 
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Speed in handling milk will be a major factor in future plants. 


can be achieved. 


Horse power for back power not only makes the job attractive 


already used by a few plants, suggest a trend. 


many benefits to both farmer and 
processor. The quantity of milk de 
livered to the processor can be 
checked readily by the farmer, thus 
eliminating one great source of con 


troversy. 


The sample tor the determination 
of the fat content of the milk will 
be taken on the farm and from a thor- 
oughly agitated tank. Improper or im 
perfect sampling because of poorly 
constructed weigh vats or as a result 
of frozen or otherwise improperly 
mixed milk will be eliminated. This 
was the second great source of con 
troversy between producer and dealer. 
The farmer can easily make his own 
check as to the fat content of his milk 


if he SO desires. 


Milk will be protected from dust, 
dirt, and tampering during transporta 
tion in the well-insulated tank trucks. 
Transportation costs per unit of milk 
will be lower because larger loads can 


be handled. 


At the milk plant, further savings 
will be experienced. It will no longe: 
be necessary to maintain expensive 
conveyor systems, weigh and receiv 
ing tanks, scales, and can washers. 
Much of the receiving deck personnel 
will also be climinated. At the receiv 
ing or processing plant, the tank truck 


will be connected through a line to 





a sanitary pump and the milk will be 
pumped directly to the storage tank. 


In many cases it may be possible to 
eliminate country receiving plants en 
tirely. This will result in great sav- 
ings in the movement of milk from 
the country to large metropolitan 
areas. It will be possible for the farm 
tank trucks to deliver their loads at 
some central point to large tankers or 
railroad tank cars which will transfer 
the milk directly to the city. This 
possibility is increased when we re 
alize that all milk on the farm will 
be cooled, and cooled to a consider 
ably lower temperature than is com 


mon today. 


Although, from the above, the bulk 
handling of milk appears in a rosy 
glow, the system is not without its 
drawbacks. It is seldom that we make 
a gain without experiencing some loss. 
This is definitely true in the new sys 
tem of milk handling. Milk inspection 
by state and municipal authorities b¢ 
comes more difficult because it must 
be transferred to the individual farm 
instead of being done on the receiving 
deck. Inspection costs will therefore 
be increased if they are to be main 
tained on the present basis. In all 
probability, however, much responsi 


bility for irispection will necessarily b 


Please Turn to Page 108 
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a and for larger dairi« 
Seal-Hood Model MH. Speeds up to 150 
units per minute . . . single-operation sav- 
ings in labor, time and bottle breakage. 


Machine maintenance at no extra cost. 











SEE BOTH THESE UNITS IN 
OPERATION AT BOOTH A-31, 
DAIRY INDUSTRIES EXPOSITION, 
NAVY PIER, CHICAGO, ILL. 
(SEPTEMBER 22-27) 


*Trade-mark Reg. U.S. Pat. Off. 













HAT can happen in labor-man 

agement practices in the dairy 

industry during the next fifteen 
years? With another thirty million 
consumers added, according to U. S. 
Census predictions, and with the trend 
toward increased per capita use of 
milk, there’s at least another twenty 
million quarts a day, rain or shine, 
to be milked, transported, processed 
and delivered. That's a lot of addi 
tional work. Either machines and 
methods will have to go through some 
more “quick change artist” designs, 
or there will be more jobs and more 
men working in this great industry. 

If Navy Pier in Chicago were not 
already to be well filled with dairy ex 
ecutives, engineers, purchasing agents 
and others who have business being 
there the last week in September, it 
would be a fine piece of labor rela 
tions for the farmers, milkers, milk 
haulers, plant, laboratory, field and 
processing employees, the sales staff 
and the routemen, to say nothing of 
the storekeepers, fountain  jerkers, 
vending machine servicemen, etc., to 
take a walk up and down the miles of 
exhibits there. The newest devices for 
gearing up our industry to the job 
ahead should become familiar to all 
these partners in the business. Their 
cost might seem staggering to many 
an employee who is still paying for 
that kitchen refrigerator at home. But 
it would bring home the amount of 
capital, ingenuity and resources that 
goes into making his job a good one 


the year around. 


So, not having the gates to this ex 
position open or the carfare to get all 


the industry’s partners to Chicago just 


38 


now, we can at least take the next 
best forward step, and do it on the lo- 
cal level, to prepare for the thousands 
of new customers for milk coming up 
in the next 15 vears. That step is to 
provide time out during the year when 
management and employees get to 
gether in a_ well-planned series of 
meetings to orient themselves and 
share a bit of the planning for the 
future, for the local market as related 
to the nation, and for the company 
they share in the making. More con 


In Labor-Management 





MR. POTTER’S SIX POINTS 

A half dozen outstanding de 
velopments are forecast by Mr 
Potter in this glimpse into the 
years ahead. 

1. Regular meetings between 
management and employees in 
order to develop jointly plans 
for the future. 

2. A sound method that will 
insure a fair hearing for the 
gripes and ideas that emplovees 
may have. 

3. A financial incentive in ad 
dition to the paycheck. 

4. The creation by labor and 
management of a mediation 
body on a national scale that 
will resolve local arguments be 
fore they erupt in a strike on 
lockout. 

5. The entire system of trans 
porting and processing milk 
modernized and redesigned. 

6. Management and _ labor 
working together to overcome 
the blight caused by political 
attacks on the milk business. 











What’s Ahead 


Relations 


ferences between management and 
employees, well planned but open to 
discussion periods, are a future “must 

This also means that some one person 
or committee must be charged with 
the function of seeing that questions 
n the minds of both management and 
employees get answered in the pres 


ence of both. 


New Forms of Compensation 

This leads to the second funda 
mental need in dairy labor relations 
one already under way in some dait 
ies: some means of seeing to it that 
every employee gets his “say” and a 
hearing for his gripes or his ideas of 
how his job, his department or his 
company should function. Prompt 
and sympathetic grievance procedur« 
supplies oil to the squeaking parts and 
keeps the machinery running smoothly 
It’s surprising how much more work 
gets done in an organization wher 
harmony and ambition hold sway 
And of course everybody feels better 


doing it that Way. 


Third, in this line-up for the futur 
dairy operation, comes something more 
incentive-wise than just a paycheck 
for every employee. Some firms cat 
furnish this through a bonus or profit 
sharing plan. This form of incentive 
and reward is increasing among thos« 
privately owned dairies who expect 
to meet big-volume competition with 
confidence generating in every heart 
beat of their organization. For the 
stock companies, it can take the form 
of stock participation plans, such as 
is available to employees in the Bell 
Telephone System and in several other 
successful firms including a few dairy 


companies. One of the best emplove 
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Wt2 C16 WEWE 


From Smith-Lee Co., Inc. for 
Small and Medium Size Dairies 


The paper container filler you've been looking for is on its way 
—and will be SOLD EXCLUSIVELY by Smith-Lee Co., Inc., 
Oneida, N. Y. 


THE COX FILLER 


@ Completely automatic, except for © Automatic Detector minimizes 
loading and unloading milk waste 


@ Handles up to 15 quarts per e Will be sold outright at a price 
minute—pints, one-third quarts small and medium size dairies 
and half pints at faster speeds can afford 


@ Change size in 2 minutes 


Hered the Pest of the B/G NEWS / 


Canco Paper Containers, long recognized as the best in 
the field, will be available through Smith-Lee to dairies 
using the Cox Filler. 
We wish we could take orders now, 

but in fairness to our customers we must 

wait until we are sure of material sup- 

plies. After you see the Cox Filler in 

operation with Canco Paper Containers 

at the Dairy Show — we know you'll 

agree it’s worth waiting for. 


CAP HEADQUARTERS 


SMITH-LEE CO., INC. 


ONEIDA, N. Y. 
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here is 
STAINLESS 


_.. The FASTEST, SIMPLEST, 
MOST ECONOMICAL METHOD 0 
Sanitary Line Installation ever develope 














TRI-CLAMP snap-action spring clamp, 
with toggle locking device securely 
attached. Forms fast, positive joint 





TRI-CLAMP recessless ferrule, Special precision molded Hycar 
showing grooved lip to receive gasket provides equal pressure 
molded gasket. Note inner finish around joint, giving smooth, 
which provides positive, leak-tight | unobstructed liquid flow. 


joint. > Q aseeiiamaiat 
Saas | ee Wer Bi. Ones la ea 






at a flick of the wrist. 










AVAILABLE IN A FULL SANITARY LINE 


TT -p” 
TRI-CLAMP FITTINGS and VALVES ARE AVAILABLE . FOR BOTH PERMANENT “C-l 
IN ALL STANDARD SANITARY TYPES—IN 114”, 2”, 2%”, j fj AND TAKE-DOWN LINES 
3” and 4” SIZES. (Shown below are four typical Tri-Clamp 
fitting types). 

















Below is the special clamp for use 
with TRI-CLAMP fittings for permanent 
“‘Cleaned-in-Place” lines . . . a short 
toggle clamp which can only be opened 
through the use of a specially-designed 
hand tool. This prevents accidental open- 
ing or tampering with 
joints in ‘'C-I-P’’ sanitary 
lines and provides a visible 
means of distinguishing be- 
tween a “‘take-down” and 
“permanent” joint. 



















2CMP 90° ELL 










TICPLMP THREE-WAY 
LIFT PLUG VALVE... 
Incorporating latest Tri-Clover 
non-galling lift plug design 






























The TRI-CLAMP line 


gives you all these features: 


SAVES LABOR... up to 60% saving 
in cleaning time. 


LOWER INITIAL INVESTMENT COST. 


SANITARY . . . flush joints, with 
smooth, non-toxic, fat-resistant gas- 
kets, held under even pressure and 
tension. 


FASTER INSTALLATION and TAKE- 
DOWN ... af a flick of the wrist. 


LONGER LIFE . . . unions open easily 
—no hammering needed —no 


threads to batter. 

INCREASED EFFICIENCY . . . increased 
installation and maintenance effi- 
ciency. 

ADAPTABLE TO OTHER FITTINGS... 
through use of simple adapters. 





the all-new TRI-CLAMP 
STEEL FITTINGS LINE! 


@ TRI-CLOVER—the leader in the design and fabrication of 
quality sanitary fittings for over 30 years—now presents 
TRI-CLAMP Fittings ...an entirely new concept of sanitary 
fitting design and fabrication, offering much greater speed 
and ease of installation, together with appreciable savings in 
original investment cost, and longer, trouble-free fitting life. 


WHATITIS: The TRI-CLAMP Joint consists of a flange type 
ferrule—a special precision molded Hycar Gasket which 
fits into the grooved ferrule lip—and the TRI-CLAMP itself, 
which is composed of a specially fabricated spring clamp 
which grips the ferrule edges, and a simple, snap-action 
toggle assembly firmly secured to the clamp ring . . . always 
in position for instant assembly or disassembly. 

HOW IT WORKS: All that is necessary for installation is to 
attach the ferrules to the sanitary tubing, insert gasket into 
position, slip TRI-CLAMP over ferrules and gasket and 
snap into closed position. Thus, at a flick of the wrist, you 
have completed a positive, sanitary leak-tight joint. 

SAVINGS: When used in either “take down” or “C-I-P” 
installations, substantial savings have been made in initial 
material cost per joint over conventional union nut ferrule 
assemblies. When cleaned in place the cost of cleaning has 
been reduced as much as 60% by use of TRI-CLAMP 
stainless steel fittings. 


SIZE RANGE: The new TRI-CLAMP series is available in 
the full line of Standard Sanitary Type fittings and valves, 
for both “permanent” and “take-down” sanitary lines, in 
1¥2", 2”, 2%", 3”, and 4” sizes, all fabricated from type 304 
stainless steel . . . offering highest quality material and 























se STANDARD TOOLS CAN BE USED... k hi 
nt same Super Speed Tools used for workmanship. 
¥ expanding except for die block and For full details, see your nearest Tri-Clover Distributor or 
d facing tool. write for Catalog 1-152. $352 
h AVAILABLE NOW . . . in a complete 
| line of valves and fittings, expanding . 
y and welding type tomes, pumge, See the New TRI-CLAMP Line at the Dairy Show 
a and specialties. Chicago — Booth C-22 
d 
EXPORT DIVISION — 8 So. Michigan Ave. — CHICAGO 3, U.S.A. 
= 
Write for ~~. 
. ee a : 
CATALOG 1152) SE Ty Of 
-TRI-CLO Nie 
This new catalog, just off the — 
press, gives complete data on the . MACHINE CO. 
Tri-Clamp Stainless Steel Fittings Kenosha, Wisconsin 
Z Line. Write for your copy today. 


TRIALLOY AND STAINLESS STEEL 
SANITARY FITTINGS. VALVES, 
PUMPS, TUBING, SPECIALTIES 


FABRICATED STAINLESS STEEL 
INDUSTRIAL FITTINGS AND 
INDUSTRIAL PUMPS 








participation plans we have seen is 
that in effect for many years, in H. P. 
Hood & Sons, of Boston and other 


New England cities. 


Then we can come to a_ rather 
fourth 


point in the list of “get ready for more 


touchy but very important 
business” items: how to keep from los 
ing customers for milk caused by 
strikes, lockouts, o1 any other means 
by which that customer can be of- 
tended while management and labor 
iron out their differences. Most on 
ganized dairies have some form of 
grievance procedure in their union 
contracts. In most large market areas 
these contracts are bargained collec 
tively, so that work o1 milk delivery 
stoppages result in inconveniences to 
customers that never entirely heal 
over. We can name a few markets 
that can look back a couple of decades 
since they had a citywide milk strike. 
We can also name a few cities where 
both employers and union leaders, to 
say nothing of the employees on the 
routes facing the customers, know they 
have never recovered all the trade 
they once served before such a strike 
or lockout. 


There was a day when fresh milk 
would stay fresh only for a day on 
two. Today, milk can be stored sev 
eral days and still be of fine quality, 
due to refrigeration improvements 
from the farm all the way through to 
the housewife’s kitchen. So, nowa- 
days, it takes several days of work 
stoppage to “dry up” a milk supply. 
That is making strikes and lockouts 
more costly to both groups in dis 
agreement. The availability of milk 
in stores and delicatessens can be ex 
pected to keep pace, at least, with the 
increase in population. Thus if dairy 
management and labor want to keep 
their precious home delivery heritage, 
they will have to guard it so zealously 
that they find a way to forego milk 
delivery stoppages, and yet preserve 
the rights of freedom that employers 
and working men of this nation enjov. 


An Industry Mediation Tribunal 

We, therefore, propose that in the 
next fifteen vears, labor leaders and 
dairy executives devote some. serious 
thinking, followed by action, in creat 
ing some form of tribunal, or arbitra 
tion, or mediation, that can become 
well enough informed about the intri 
cate problems of our industry to deal 
with such costly and unnecessary at 


guments as the local parties them 
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Stark County, Ohio, long a leading center of progressive human relations, has a joint 
public relations board composed of representatives of labor, management, and producers. 
Each group supplies money as well as brains in an effort to solve a common problem. 


selves apparently cannot solve. There 
are some efforts in this direction al 
ready, and the number of milk deliy 
ery stoppages that have been pre 
those that 
With 


such a big, new, free market for more 


vented far outnumber 


“spilled over into the streets.” 


sales and more jobs just ahead of us, 
it is a challenge to both employers 
and unions to take a good look at this 
possible barrier to reaping the full 
harvest that the opportunity affords. 


The fifth “must” in our none-too- 





AN OPPORTUNITY FOR 
MANAGEMENT 


Mr. Potter is not alone in his 
suggestion that it would be a 
fine piece of labor relations if 
labor leaders and milk company 
employees could visit the Dairy 
Industries Exposition. In the 
April, 1952 issue of the Amer- 
ican Milk Review, Frank Gil 
lespie, Secretary of the Inter 
national Conference of Dairy 
Employees expressed the same 
thought. The International Con 
ference has a policy of inviting 
management representatives to 


address their annual meeting. 
An invitation to labor leaders in 
the milk industry to attend the 
Exposition would be a sound re 


turn of the compliment. 











complete listing, is in reality already 
under development. This is a mod 
ernizing and redesigning of our whol 
system of transporting and processing 
this vital food, milk. Machinery and 
plant designs for this job are to take 
the industry’s eye this month in the 
Chicago Dairy Industries Exposition. 
Fifteen years isn’t much time to get 
these drastic changes into effect in a 
highly localized and 


operated milk business. 


independently 


One of the most important phases 
of this transition that can make the 
dairy worker’s job easier and his job 
more permanent is a streamlining of 
the delivery system so that more of 
the routeman’s day is spent in meet 
ing customers, delivering and collect- 
ing for a profitable load, and less time 
consumed in loading, unloading, shift 
ing the load, doubling back, and _ in 
fighting traffic on the routes. 

This isn’t anything new to the busi 
ness; it’s been studied and worked on 
a lot. But when there are 30 million 
more customers to be served, there's 
got to be some thoughtful cooperation 
between employer and employee on 
how to do it without greater strain on 
both. That means if the traditional 
hours of the milkman are shortened 
he has to produce more business and 


render more service in the hours he 


(Please Turn to Page 111 
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I want SPEED 
on all types of products! 


DEPENDABILITY 






is what | look for in a filler! 


It isn’t hard to select the milk filler that’s 
best for your particular operation. Just take 





> 
fe a good look at Cemac. Examine this filler 
> feature for feature. Compare its advantages 
= . . . 
~ with those of other fillers . . . including the 
-_ (= one on your own line. Now... visit a 
- dairy that operates with Cemac. Watch 
/® this amazing machine in action. Ask the 
| =: . ‘ 
CREAM LINE MILK ....... 135 BPM owner what he thinks about Cemac. Then 
| ‘ 
Seeaeeee CS... «+ wom WY ... put all the facts together, and they'll 
CHOCOLATE MILK ....... 125 BPM i/ , ; 
WN a oc 0s ones 120 BPM y tell you plainly that you’ll never make a mis- 
= | . take investing in a Cemac. It’s bound to have 
These speeds ore rated copacities for Cemox 7 what you need . . . because it has everything 
28 but they are exceeded in many dairies from row | 7 = 
coast to coast throughout the daily run YAS you could ask for in a filler. And remember, 
oil Cemac together with the Dacro P-38 Milk 
“Wy Cap gives you the finest operation of all. 


Crown Cork & Seal Company, Machine 
Sales Division, Baltimore 3, Maryland. 






VACUUM MILK FILLER 
The LtCalesH (eYouvmes of theme ale 


SEE CEMAC AT BOOTH D-59— DAIRY INDUSTRIES EXPOSITION 
NAVY PIER, CHICAGO — SEPTEMBER 22-27 
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In our business 

we lifetime of some 38 
years, we have seen 

fratthe at least 95% of the 
progress that has 

been made in milk 
distribution, in a 


period that covers 
nearly 5,000 years 


The advances that occurred between 
1914 and 1952 may be compared to 
the advances in agriculture from the 
era of the forked-stick plow to th 
scientific, mechanized agriculture of 
today These advances include pas 
teurization, refrigeration, quick, sani 
tary transportation, modern packaging 
homogenization, improved and varied 
by-products. 


It would seem that this progress, 
packed into a period of little more 
than a generation, presages continu 
ing change and progress. We may 
not, however, continue to see such a 


rapid rate of change. 


Products to Sell by Persuasion 


Looking forward with the milk deal 
er through the intervening years to 
1975 and beyond, we might speculate 
on what he will sell. It is natural to 
expect that fine beverage milk will be 
the leading product. 


But, from the standpoint of both 
volume and earnings, steadily increas 
ing quantities of buttermilk and cot 
tage cheese and cream, particularly 
light cream of the half-and-half type, 
dairy spreads such as sour cream and 
related products, chocolate milk and 
possibly milk with other flavors, will 
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Selling Milk in 1975 


By G. P. GUNDLACH and C. W. ESMOND 


continue to become increasingly im Substitute products containing veg 


portant. 


Speaking of spreads, what about 
butter? 


to the milk dealer. But as we hav 
learned by experience thev cannot be 


For too long the butter industry legislated out of existence. 


depended on laws instead of met The obvious course is to require 
that they be properly labeled and sold 


public can for what they are If our customers 


chandising to sell its product. If it 


has now learned that th 


be pe rsuaded but cannot be forced to want them, they have the right to buy 
buy a product, and if it now proceeds them, and it is proper for us to sell 
along the path of persuasion, with them—for what they are. 


idequate advertising and merchandis However, our all-out merchandising 


ing effort, butter mav again have a cffort should be concentrated on prod 
prominent place among the products ucts containing butterfat 


sold by the milk dealer. 


including 


cream and with particular emphasis 





This is merchandising what is merchandising. 
on a hot day. More of this sort of taste appeal selling is predicted by the authors 


Man, that brew looks fit for a thirsty man 
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etable fats are a growing challenge 
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m half-and-half cream and on_ ice 
cream Let us show our faith that 
butterfat is nutritionally superior to 
other fats by crusading sales-wise on 
behalf of these products as well as 
butter 


Condensed milk and milk powder 


ue formidable competitors of tresh 
milk for cookery. Our remedy is to 
be more constructive and aggressive 
in selling attractive uses for fresh milk. 
And above all, it is vital that we en 
hance its appeal as a beverage and 
make it increasingly fashionable for 
idults as well as children to drink 
milk, either of normal fat content o1 
with reduced fat (including fine bev 
erage-buttermilk) for those desiring to 


ontrol their weight. 
What about ice cream? 


Many milk dealers 
it and sell it through a plant store 


ilready make 


sometimes deliver it in package form 
ilong with other products, to private 
homes; and, not infrequently, go on to 
the business of wholesaling it to stores 


ind restaurants. 


Selling ice cream as an adjunct to 
the milk business is about as old as 
In view of the urgent 
need for the milk dealer to sell a 


larger 


the industry. 
proportion of profitable by 
products, it would seem that the trend 


to push ice cream will increase. 


Two Selling Jobs—To Producers; 
To Consumers 


Along with more products to sell, 
other factors that were unknown 35 
f today 
In tact 
the milk dealer has two selling jobs 


years ago make the selling ¢ 


and tomorrow more complex 


rhe first is to sell producers on sup 
plying sufficient milk of the highest 
excellence so that he can process and 
pass on to his customers products of 
uniform high excellence. Each prod 
uct must be so good that it not only 
Impe ls the customer to buy again, and 
igain, and again, but also prompts 
the purchase of the other products in 
the line. It is of course understood 
that this involves skillful processing as 
well as procuring excellent milk to 
process. ) 

The point we emphasize here is the 
need for the milk dealer to get his 
milk producers on his team.” 

In addition to getting them to pro 
duce fine-Hlavored milk, he will need 
from all indications, to get them to 


produce enough of this milk so he 
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Increased attention to the package, whether paper or glass, is another trend that will 
distinguish the sales program of tomorrow. A 25 per cent increase in the market potential, 
is a real sales challenge 


will have a sufficient supply tor a 
lot more people and tor definitely 
higher consumption per person. 

He needs to sell them on building 
up the productive capacity per cow 
from, let us say 5,000 or 6,000 Ibs 
per year average, to something like 
9 000 or 10.000 Ibs. per year average 

And, he likewise needs to accom 
1 further 
lowering their cost of production pet 
100 Ibs. through the more eflective 


use of pasture and torage crops. 


plish this by selling them 


It is important that the milk pro 
ducer obtain an attractive profit on 
each 100 Ibs. of milk he produces by 
efficient production methods rather 
than through high prices paid by the 
consumer, or by unduly reducing the 


profits of the milk dealer. 


Selling the Consumer Fresh Products 
of Excellence 


The other selling job, S< lling pro 
essed products to the consumer, has 
become much more complex with th 
passing years. It is unlikely that the 
milk dealer will attempt to compet 
with the very large dairy organizations 
in offering concentrated forms of milk 
which lend themselves to distribution 


through food stores 


We do be Lic Ve 


will have ample opportunity to sell 


howeve1 that he 


increasing quantities of fine beverage 
milk and excellent by-products, both 
direct to the home and through food 


stores, by vigorous, intelligent met 


chandising. 


rrue, he is at this time handicapped 
in various areas by 
O.P.S 


unintelligent 
regulations and _ by short 
sighted driver union attitudes Sut 
we believe that ultimately, and befor 


too long, these wrongs will be righted 


This assumes, of course, that each 
milk dealer will do his proper part 
in enlightening the public and in ex 
erting sales leadership 

As regards selling effort by rout 
salesmen, it is, of course, a far cry 
today from those days of 30-odd years 
ago when milk businesses were rap 
idly built up by attractive commis 


sions to salesmen, by bonuses for new 


business, and by splitting up old 


routes and adding new ones 


Trained Salesmen Are Potent 

It is encouraging to see that abl 
sales managers, even today, get milk 
men to sell. One concern we know 
well has built from scratch to an ave 
age of some 18,000 units per day in 
less than 12 years, largely through 
skillful sales leadership of its em 
ployees, supplemented by a_ profit 
sharing plan. 

It is significant to note that some 
leaders of milk driver 


warming up to the idea of stimulating 


unions a4re 


ind educating milkmen to be real 
salesmen rhe loss ot unloOn member 
ship through the cutting down of re 
tail routes has alarmed them, and they 
now seem ready to encourage thei: 
members to sell Chis trend was re 
ported in the August issue of the 


American Milk Revieu 


Sales training and sales leadership 
pay off in other fields, notably that of 
department store merchandising. In 
contrast with most others in their line 
of business, the great Sears, Roebuck 
Co. showed an increase of 1.6% in 
business during the first four months 
t 1952. against a decrease of 5.8% 


for nationwide retail sales in general 


This concern trains its clerks to sell 


Please Turn to Page 113 
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What Is Past Is Prologue — 


T IS STRANGE, indeed, how quickly and how quietly the hours 

reach into days and the days into months and the months into years. 

Imperceptibly the minutes pass, and we, almost unaware of their 
passing, awake suddenly to find ourselves in a new world. Old giants 
have fallen and new heroes have taken their places. Ancient barriers 
have been breached and the flood tide of new, bewildering seas carries 
us hurriedly into the unknown tomorrow. 


So it has been, so it will be. 


The course that we follow will not always be one of our choice. 
Circumstances far beyond our control will often force us into direc- 
tions we would not pursue were the decision ours alone. Yet travel 
we must in a ceaseless, restless drive toward some uncharted shore. 
For there is no turning back, no return to the well used lanes and 
familiar paths of yesterday. 


Our friends, Leland Spencer, Jim White, Bob Holland, Carmen 
Esmond, George Gundlach, Paul Potter, A. H. Lauterbach, have ven- 
tured an estimate of the winds and tides that will work with and 
against us on the journey into time. Their estimates show the promises 
and the hazards that are involved. There are big markets ahead but 
there are also problems of supply. There are great opportunities for 
profit, but there are also great storm clouds of heavy competition. 
There are immense possibilities for better labor relations, but there 
are also dangerous shoals of excess governmental regulation and power 
without responsibility. 


Our past course is the only guide that we have to the future. 
In that past the single, mighty constant has been mankind itself. 
Ages have passed beneath our bows. Slowly, grimly we are learn- 
ing some of the lessons that history has to offer. For tomorrow and 
tomorrow and tomorrow the lessons still hold as they held yesterday. 
It is not the mailed fist but the understanding heart that finds the 
best waters. Let us then face to the weather, resolute in our strength 
but with the humbleness of those who stand before the vast, endless 
spaces of the unknown. 
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IGHT NOW, betore the summe: 
R is over, is the time to begin 
planning for a winter inspection 
of the truck equipment. Winter is a 
tough time for trucks, and it really 


pays to devote some time and thought 


to getting ready for it 


One reason for planning in advance 
is that a real winter inspection will 
take a little longer than the regular 
preventive maintenance inspection, so 
there must be some change in the 
scheduling into the shop. Additional 
shop time must be found. The slight 
addition will be more than compen 
sated for by the time the winter is 
over. 


Certainly a thorough inspection of 
the cooling S) stem Is indicated before 
anti-freeze is installed. It makes no 
difference whether ethylene glycol 
(permanent type) or alcohol type is 
used. All cooling system hoses should 
be removed SO the interior can be In 
spected. It is entirely possible that a 
hose may look all right on the out 
side and still have a lining so deterior 
ated that it seriously impairs the cool 
ing function. Frequently a hose in 
this condition will burst at a very in 


convenient time. 


If there is any doubt about the 
coolant pump, it should be checked at 
this time both for leaks and for the 
condition of the impeller. Thermostats 
should be checked tor opening against 
a thermometer. 


\ report by the American Society 
tor Testing Materials indicates that 
for the first time the industry has 
reached agreement on the application 
and installation of anti-freeze. It is 
recommended that anti-freeze not be 
used a second season. The principal 
reason for this is that the ordinary 
operator has no way of knowing if the 


rust and corrosion inhibitor has been 
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exhausted, and chances are that it 
has after a season’s use. 

The report also recommends against 
mixing the types and brands of anti- 
freeze. This applies not only to the 
combination of the glycol and alcohol 
anti-freezes but also to the different 
makes within the same class. The rea- 
son for not mixing the glycol and al- 
cohol is that there is no way of tell 
ing how much protection you have. 
No hydrometer will give a correct 
answer when these two are mixed. 

The reason for not mixing the al 
cohols with the alcohols and the gly- 
cols with other glycols is that the in 
hibitors may not be compatible. There 
could be some weird effects from some 
of these combinations. 

Another point made in the report 
is that the cooling system inspection 
should be especially thorough if stop- 
leaks have been used. Some of them 
are inclined to clog small passages in 
the radiator, and all of them will stop 
small leaks In hoses and perhaps keep 
the rubber connections leakproof un 
til it simply disintegrates. 

During the winter there will be an 
increased load on the electrical system 
so. this inspection should give all of 
this equipment a good going over. Just 
checking the starter, generator and 





Truck Topics is written by an 
anthority with a national repu 
tation in the trucking industry 
His column will appear each 
month in this magazine. It you 
have some questions concerning 
the operation of your fleet, why 
not take advantage of the ex 
tensive knowledge of the author? 
Address your questions to Truck 
Topics, American Milk Review, 
92 Warren St., New York 7, 
me, Ee 











Winter 
Inspection 


battery is not enough. There is plenty 
of shop equipment available to de 
termine easily if loose connections are 
causing high resistance. Detailed pro 
cedures have been worked out for 
every part of the electrical system 


and every one should be used. 


Most electrical failures are a com 
bination of several maladjustments, 
and electrical failures are the cause 
of 65 per cent of service interruptions 
Chere is simply no substitute for 
checking the electrical system with 


appropriate instruments. 


Tires do not cause as much trouble 
or fail as often in winter as they do in 
the warmer months It is the heat 
that gets tires both by the blow-out 
route and rapid wear. However, it 
is necessary to see that there is plenty 
of tread on the tires. When the going 
gets slick, the trucks are a lot safe 
if the tires have sufficient tread to give 
them traction. 


It is possible to get tire chains read\ 
right now rather than wait until the 
preparation has to be done in a rush 
on overtime. Make sure that each 
truck has a set in good repair. Cross 
links should be renewed _ before the 
cold weather starts 


There has been a good deal of pro 
and con relative to tire chains, but 
not among people of experience. Tire 
chains are an awful nuisance, but they 
It is folly to try 
to get along without them 


are vers necessary. 


Most operators like to change en 
gine oil to one SAE grade lighter for 
This change in SAE 
number has nothing to do with the 


cold weather. 


quality of the oil. It is simply a mea 
sure of the oil’s resistance to flow 
which is affected by temperature. Th 


lower the number, the less resistance 


Please Turn to Page 110 
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FRUEHAUF MILK TANK-TRAILERS COST LESS 
TO MAINTAIN, LAST YEARS LONGER! 


N= TIME you look over a Milk Tank-Trailer, take 
a good look at the chassis. It’s here that leaks due 18—8 Stainless Steel 
to road shocks and stresses are born. If it’s a Fruehauf By} Fruehauf Milk Tanks have 
row'll ti a sturdy Z t frame. t d d braced smooth inside linings and 
youll nouce a sturay ype — ’ russe an racec valves without traps. They're 
in such a manner to allow “give” without transmitting 


easily cleaned because large 
strains to the tank. That’s only one point. manholes and fast flowing 
lines afford quicker flushing, 
easier venting. Walkways 
with dams and drains help 
prevent accidents and con 
fine spillage. One man can 
clean a Fruehauf in a mat- 
ter of minutes! 


Note how the tank is mounted to the frame. Frue- 
haufs are continuously mounted the length of the chas- 
sis to give you an integral load carrying unit. 





Points like these, hidden points, are the features that 
add the extra years of service to your Trailer — that 
keep maintenance bills low (to the point of preventive 
maintenance only!) 


Fruehaufs are built for payload and performance — 
are light in weight and extra tough. They conform to all Fruehauf’s exclusive “Multi-Rate” Suspension gives your 


requirements for milk haulage, yet never sacrifice pay- load a cushioned ride is as easy on the tank when 


| 3 ‘ empty as loaded. Automatic adjustment for proper spring 
oad for weight saving features. tension from no load to overload minimizes wheel hop, 


. : adds extra miles to tire life. 
For the Milk Tank-Trailer for your needs, see your 


local Fruehauf Branch man, or write Fruehauf Trailer 
Company, 10992 Harper Ave., Detroit 32, Mich., for 
a complete Tank-Trailer Catalog. 
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WORLD’S LARGEST BUILDERS OF TRUCK-TRAILERS 


September, 1952 aid 





IF TanDaRd oll 
BUILDING 





WO YEARS of work and a col 

lective investment of more than a 

million dollars will blossom into 
the greatest industrial show on earth 
during the week of September 22-27 
at the Navy Pier in Chicago. More 
than 30,000 visitors are expected. 
More than 400 firms will have their 
products on display. More than 25 
nations will be represented at this 
greatest of all industrial expositions 
It is the Dairy Industries Exposition 


presented for the first time in Chicago 


Held on the Navy Pier where the 
blue waters of Lake Michigan have 
fashioned a long curving shoreline, 
the show will be held in a region of 
spectacular magnificence. The Pier is 
a huge structure composed of two 
arms that extend almost a half a mile 
out into the lake. Each of the arms 
is 66 feet wide. In these two arms 
using every available foot of space 
will be shown every conceivable piece 
of equipment, every type of supply 
every kind of service that the dairy 
industry can use. Without any ques 
tion the show will live up to the motto 


“All that’s new in 752.” 


The show, however, grand as it will 


be, is only one of the brilliant events 
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that will make the fourth week in 
September the most colossal dairy 
jamboree of all time. Seven major in 
dustry groups will hold meetings in 
Chicago just before or during the ex- 
position. The International Associa 
tion of Ice Cream Manufacturers, 
(American Butter Institute, Evaporated 
Milk Association, Milk Industry Foun 
dation, National Association of Retail 
Ice Cream Manufacturers, Dairy In 
dustries Society International, and a 





A RECORD BREAKER 

Che great Dairy Week in Chi- 
cago has hit the jackpot as far 
as breaking records is con 
cerned. Exposition officials esti 
mate that attendance at the 
show will be higher than ever 
before. The committee handling 
the Student Judging Contest an 
ticipates a total of 31 teams in 
the contest, 5 more than the 
previous high of 26. Conven 
tions and association meetings to 
the number of 7 establish a new 
record in that department. 
Finally, this is the first time that 
the Dairy Industries Exposition 


has been held in Chicago. 

















































Chicago’s beautfiul Michigan Boulevard 
rolls along the shore of the Great Lake 
from which it derives its name. The Navy 
Pier is not shown in this photograph but 
is located beyond the extreme right center 
of the picture. The hotels shown here 


afford a magnificent view of the lake. 


Thirty Thousand Expected to Attend 
Huge Dairy Industries Exposition 


Largest Industry Gathering in History Will Have Seven Conventions 
in Addition to Show—Van Buskirk Heads Hospitality Committee 


brand new gathering, the National 
Dairy Manufacturers’ Conference, will 
hold meetings during the week. In 
addition to these the International As 
sociation of Milk and Food Sanitarians 
will hold its annual convention in Min 
neapolis on September 18 and 19 
adjourning in time for its members to 
take in the exposition on their way 
home. It is indeed a sobering thought 
to realize that this mighty convocation 
of men and women engaged in the 
dairy industry will be the largest 
gathering of its kind ever held in th 


history of mankind. 


How to Get In 


Che events of this tremendous dairy 
week are held in the interests of the 
dairy industry. They are not oper 
to the general public. The association 
conventions are open to members of 
the groups sponsoring them. The ex 
position is open to any individual con 
nected in any way with the dairy in 
dustry except those who have goods 
or services to sell to the industry whi 
do not have an exhibit on the floor 
rhe procedure for gaining admission 
is very simple. According to the Dairy 
Industries Supply Association, the or 


ganization sponsoring and staging the 
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HERE'S A HOT ONE 


The New Half Pint 


MILK BOTTLE 
COIN BANK 


The newest and hottest promotion 
and gift item ever offered the milk 
industry. 


Builds new accounts rapidly. Ap- 
peals to your customers. Keeps 
your name constantly before the 
housewife. 


Costs you little and gets big 


returns. 








Chromium metal top with padlock 
and two keys. 


Pyroglazed with your own firm 
name and advertisement on each 
bank. 


A practical and attractive premium 
Suitable for Xmas gifts, city and 
town “Welcome Wagon”, new 
babies, cottage cheese promotions, 
etc. 


Write, wire or phone today for 
your FREE sample and complete 
details. 


Sold direct and exclusively 
to the Dairy Industry. 


No dealers or agents. 


The BOWER MEG. C0. 


1021 South 10th Street 
GOSHEN, IND. 
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What 





Dairy Industry Exposition 


Association of Ice Cream 
Manufacturers 

Milk Industry Foundation 
Annual Convention 

Joint Session of IAICM and MIF 

Annual Convention of National 


Manufacturers 
Institute 
Meeting of 
Evaporated Milk Association, 
Society International 
Annual Meeting, Ice Cream Mix 
Association 


Suppliers Foundation 


Conference 


Judging Awards Dinner 





Annual Convention, International 


Association of Retail Ice Cream 


Annual Meeting, American Butter 


Annual Meeting, Dairy Industries 


First Meeting Dairy Manufacturers 


Collegiate Students’ International 
Contest in Judging Dairy Products 


PROGRAM OF EVENTS 


Where When 


Navy Pier Sept. 22-27 


Conrad Hilton Sept. 21-24 
Hotel Sherman Sept. 24-26 
Hotel Sherman Sept. 24 

LaSalle Hotel Sept. 25-27 
Drake Hotel Sept. 22-23 
Blackstone Hotel Sept. 24 

Navy Pier Sept. 22-27 


LaSalle Hotel Sept. 24 


Meeting of National Association of Dairy 
Equipment Manufacturers and Dairy 


LaSalle Hotel Sept. 24 


Drake Hotel Sept. 21 
Navy Pier Sept. 25 


Hotel Morrison Sept. 26 





show, “If you are a milk processor, 
dairy products manufacturer, milk 
handler, distributor, dairy educator o1 
student, sanitarian or technologist or 
public health official— then you are 
most welcome to come to the Show, 
and you will be admitted free after 
signing up at a very efficient registra 
tion desk. (If you are already wearing 
a badge showing that you are a mem- 
ber of one of the dairy processor 
groups holding conventions in Chi- 
cago at the time, then you don’t even 
have to do this.) 


“Once you have signed up, you will 
be given a free badge which will let 
you enter the Show any time you 
please. There'll be guards barring en 
trance to persons not wearing official 
badges.) Members of your family fol 
low the same procedure and are ad 


mitted the same way.” 


Hotel accommodations will be at a 
premium. You should have secured 
yours before this. However, in case 
that you have not done so, don’t waste 
another minute. All hotels in Chicago 
have pooled their rooms for the week. 
These rooms are being assigned by 
the Housing Department, Chicago 
Convention Bureau, 134 North La 
Salle St., Chicago 2, Ill. Write or 
wire to this address stating the length 
of time you intend to stay, the hotels 


of your choice, (be sure to list at least 


four if you have any preference), the 
type of room you want, and the price 
you are willing to pay. The Housing 
Department completes all reservations 
subject to your final approval. The 
point is that you haven't a great deal 
of time left. The weather will un 
doubtedly be splendid but in spite of 
pleasant meteorological conditions, a 
park bench gets awfully hard toward 


morning. 


Transportation Arrangements 


Most of the major hotels in Chicago 
are within easy reach of the Navy 
Pier. Public transportation and taxi 
cabs are readily available. A special 
bus service, chartered by the Dairy 
Industries Supply Association for the 
week, will leave every ten minutes 
from the major downtown hotels for 
the Pier. The fare will be only a frac 
tion of a taxi fare. The trip will take 
somewhere between ten and _ fifteen 
minutes. 

Few stones have been left unturned 
by the sponsoring organizations in an 
effort to make this week at Chicago 
as pleasant and as instructive a week 
as possible. To welcome the equiva 
lent of two army divisions of dairy 
men, a special hospitality committee 
of dairy processors, suppliers, and 


equippers of metropolitan Chicago 
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. ++ we consider the galvanized 
wire cases manufactured by you 
the most ECONOMICAL container 
for milk and dairy products... .’’ 








. .. Because they are sanitary, sturdy and 





economical equipment they are demanded 
by our customers.” 


“We have been a user of wire milk bottle 





cases for the past 15 years. We find that 
the wire cases with the galvanized finish 
are not only much lighter and cheaper to 
use, but also more sanitary.” 


. they are a major factor in reducing 
our delivery cost per milk...” 





. galvanized wire cases are much easier 
to wash, are much lighter and last much 


longer... 


* 








: ie 
r 2S — 
United "Sta bees arc more are casy to keep sanitary too! They're quickly, 
a Re Bt 
economicz eir first cost ts less efficiently cleaned . they dry quicker never 
- ) ) 
. their ities lower replaceme¢ nt rot, because they can't hold moisturs 


costs. Less weigh® make? them easy to handle. 
&g F So switch to [| nited Cases today , you ll ayree 

lowers handling costs, cuts transportation costs ; 
with the dairymen quoted here that United Stcel 





And you'll find United Steel cases more sanitary and Wire Cases are the economical, sanitary way 
there's no place for bacteria and vermin to to handle bottled milk 
hide .. . no place for refuse to cling. United Cases 


DAIRY BOOTH NO. D-23 
To get complete information about economical United INDUSTRIES 
Steel Milk Cases write today. Address Dept. AM. EXPOSITION 


Names of letter writers on request. “if All THATS MEW WW 52 


WAVY PIER, CHICAGO SEPT. 22-27 
as 
September, 1952 53 








STEEL AND WIRE COMPANY 
BATTLE CREEK, MICHIGAN 


Manufacturers of Crates... Carriers... icing Trays... ice Cream Equipment 











Wile Vudustry “foundation te Stress 
Auman Relationships at 45th Convention 


Joint Session with Ice Cream Men on Wednesday to Hear Noted 
Authorities—3-Day Session Will Have Headquarters at Sherman Hotel 


ABOR-MANAGEMENT relations 
L. will occupy a prominent place on 

the program of the Milk Industry 
Foundation’s 45th Annual Convention, 
according to T. D. Lewis, Foundation 
president. Three speakers on the Wed 
nesday sessions, held jointly with the 
International Association of Ice Cream 
Manufacturers, will discuss this area 
“Human Rela 


tions Is Your Problem” is the title of 


of human. relations. 
an address by Rear Admiral Frederick 
J. Bell, Director of Human Relations 
for the McCormack Company of Balti 
more. Dr. Robert K. Burns, Professor 
of the Relations Center, 


University of Chicago will speak on 


Industrial 


“How We Explain Our Business and 
System.” 


Employees Can 


the American Economic 
“Management and 
lalk Together” will be discussed by 
Dr. Don Phillips. President of Hills 
dale College 


The special technical session pro 
vram followed bv other Foundation 
conventions will be used on Thursday 


and Friday. Six general divisions have 


heen designated which include ac 
counting, laboratory, milk supplies, 
plant management, motor vehicles, 


and sales and advertising. 


Foundation spokesmen are expect 
more than 3,000 


convention, 


ing a turn-out of 
members. The always 
popular with the fluid milk industry, 
is even more attractive when coupled 
In order 
to accommodate convention goers who 
find their program in conflict with the 
Exposition, the customary closing hour 
of 6 P.M. will be extended to 7 P.M. 
on Monday and Wednesday. 


with the Dairy Exposition. 


In announcing the 45th convention 
President Lewis said, “The attractive 
Sherman Hotel, with many of the sur 
rounding first-class hotels, will hold 
milk dealers from all over the world 
each one coming with problems and 
solutions to which have 
given them satisfaction in solving dur 
ing the past year. Convention head- 
quarters will open Monday, Septem- 
ber 22nd, in the Sherman, but the 


problems 
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A key figure in the proceedings of the 

45th Milk Industry Foundation Conven- 

tion will be T. D. Lewis, President of the 
organization. 


ictual convention will not begin until 
the joint general session on Wednes- 
day morning. The reservation and 


ticket desks will be 


all questions, give members their cre- 


ready to answer 


dentials, and supply the tickets for 
the various business and social func- 


tions. 


Annual Banquet Thursday 


The Annual Banquet will be some- 
thing! The General Chairman Sam 
Wanzer and Banquet Chairman Bud 
Schaub, with their associates in Chi- 
cago, have promised to make it one 
of the features of all 
times. Preliminary work indicates that 


outstanding 


they will live up to their promises. 
The Chicago Milk Dealers, acting as 
a Committee of the Whole, have gone 
into every detail of making this part 
of the Convention something to be 
remembered by all of those who have 


the privilege of attending. 


This year will find more people in 
attendance than ever before because 
of the central location, being in the 
heart of the great dairy producing 
areas of the United States. The ex- 
position will be held on Navy Pier, 
giving ample room for the latest dis- 





Well known personalities in MIF affairs 

are T. Kline Hamilton, left, and Francis 

Kullman, right. Both are former Founda- 
tion Presidents. 


plays for all equipment and supplies 
that are in our operations 
Ample facilities will be 


necessary 
provided for 
transportation between all downtown 
hotels and the Navy Pier at times that 
will not interfere with the regular pro 
gram. 

Tuesday is designated as Milk Day 
at the Pier. Thursday is designated 
as Ice Cream Day at the Pier. These 
special features at the machinery ex 
hibits will give an opportunity for 
those interested in the milk program 
to attend on a day that will not in 
terfere with the specialties presented 
on the platform. The same will be 
true of the Ice Cream men when they 
will have Thursday as their day at 
the Fair. 
cates this is going to be the largest 
assemblage of milk 
be held in the United States, but am 
ple accommodations are stil] available 


Advance registration indi 


dealers ever to 


for those who have not made prior 
arrangements. The meeting rooms ar 
large enough to hold all who com 
Milk dealers who may not be Foun 
urged to com 
municate at once with the Milk In 
dustry Foundation, 1625 Eye Street 
N. W., Washington 6, D. C., asking 
for Convention admittance policies 


dation members are 
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your water supply is different! 


- -- Choose a Diamond Engineered Cleaning Compound 
to get absolutely clean bottles at lowest cost 


Here are the simple facts about bottle-washing compounds 
and how they should be selected: 


¢ All waters are different—different from one city to 
another, from one season to another. 


¢ Different waters demand different compounds in vary- 
ing proportions. 


* Only with Diamonp engineered compounds can you be 
certain of getting absolutely clean bottles at lowest cost. 


That’s why Diamonp’s line of cleaners for bottle washing and 
general sanitation includes more than 20 different cleaners. 


That’s why Diamonp’s Technical Serviceman analyzes your 
water—allows for seasonal variation—and recommends the 
right combination of cleaners for the best results at lowest cost. 


Call your equipment manufacturer. His representative and 
your Diamonp Technical Serviceman will prescribe for your 
own water conditions. You'll save money on cleaners and on 
soaker maintenance. 


HI-TEST® HARDNOx ® HW SOAKER® SPECIAL ALKALI 70 
HI-SPEED ® DREADNAUGHT ® CLIPPER CLEANER ® NEUTRAL 50 





















BB ALKAL 


SAMSON 


DIAMOND 


! 
® 


TECHNICAL 
SERVICE 


SEQUET® 
DIAMOND 


DETERGENT BB SOAKER NEUTRALAC METALATE ACID CLEANSER AND BASIC CHEMICALS 


YOUR EQUIPMENT 
KNOWS WHAT CLE 
YOU BEST RESULTs 








DIAMOND DAIRY CLEANERS 








DIAMOND ALKALI COMPANY...CLEVELAND 


September, 1952 


14, 


OHIO 






MANUFACTURER 
ANERS WILL GIVE 


Cherry-Burrel] Corp. 
Meyer-Blanke Co. 
The Hurley Co. 

Miller Machinery and 
Supply Co. 
Monroe Dairy 
Machinery, Inc. 
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By NORMAN MYRICK 





A great Mississippi team of 1949 is shown gathered around the 

butter samples. Another Mississippi team triumphed last year at 

Detroit. However, judging from the Woolly Bears and the itch 
in our wooden leg, it will be lowa this trip. 


Fearless or Maybe Foolish Editor Picks lowa as All Products Winner 


in Annual 
\ new crop of 


Endbuios taste buds will take 
charge when the 
y) 1952 version of the 


Collegiate Students 

International Con 

test in Judging Dairy 

Products opens f 01 
business in Chicago. In the early 
morning light of the only September 
25, 1952 in all history, 93 young men 
from 31 colleges will determine the 
best collegiate judge of dairy products 
in this broad land of the Democrat 
and Republican. 


Run with a smooth precision and 
the despatch of a city edition going 
to press, the contest will be the 31st 
chapter in a story that began in 
1916. Sponsored by the American 
Dairy Science Association and the 
Dairy Industries Supply Association, 
fiercely competitive, richly rewarding, 
the contest is big time from. the first 
sniff to the last gargle. 


Four products, milk, ice cream, but 
ter, and cheese are judged. Ten sam 
ples of each product, scored by a 
panel of experts before the contest 
are placed on long tables. Contestants 
score the samples and their scores are 
matched against the par established 
by the experts. The individuals and 
the teams that come closest to match 


56 


Forecast — Mississippi, Michigan 


ing par are the winners. A committee 
under the chairmanship of Dr. G. M. 
Trout of Michigan State College com 
posed of members of the two sponsor- 
ing associations has general charge of 
the contest. Dr. C. J. Babcock of the 
United States Department of Agricul 


ture is supervisor. 


Picking a winner in this battle of 
the taste buds is a tricky piece of busi 
ness. A student may participate in 
the contest only once. Consequently, 
an entirely new group goes to the 
wire each year. Since 1919 Iowa and 
Ohio have dominated the contest. 
lowa has won the top All Products 
honors ten times and Ohio has tri 
umphed nine times. However, Ohio's 
last victory came in 1941. When the 
contest was resumed after a five-year 
suspension during the recent war, 
Iowa took charge. Two times out of 
five tries the Iowa boys have taken 


first place. The other three contests 


THIS IS HOW WE PICK THEM 
All Products 

lowa State College 

Mississippi State College 

Michigan State College 

University of Connecticut 

Ohio State University 


Vie Wl 


Favored to Place 


found them among the first three 
Ohio has not had a winner since 1941 
Connecticut won in 1947. Mississippi 
topped the field in 1949 and 1951. 
The secret of contest victories lies 
largely with the coaches. Some 
coaches are better than others. Som«e 
coaches spend more time preparing 
their boys for the contest. Some 
coaches have developed systems ot 
training that consistently bear fruit 
Professor W. S. Rosenberger of Iowa 
Professor Fred Herzer of Mississippi 
Professor “Andy” Anderson and _ his 
colleague Professor Ed Dowd of Con 
necticut have put top-notch teams on 
the floor during the last five years 
Herzer won twice, Rosenberger twic¢ 
and the Dowd-Anderson combination 
once. When they weren't winning 
these coaches generally had teams in 


second or third place 


Who Do You Like 
The fact that the contest comes a 
month earlier this year, plus a record 
number _ of 


breaking entries, up 


sets the form sheet. The availabl 
training period has been shorter, a 
fact which should improve the chances 
of other schools. The Iowa, Missis 
sippi, and Connecticut contingents 
will not have the advantages of a long 
training period, and the systems unde 


Please Turn to Page 110 
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Your plant operation 
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ee 


® 


MID-WEST makes a complete line of quality closures to meet every need 


tough...colorful... 
grade A protection 


This rigid closure requires but 
one capping operation. 

Available in 56 mm, 51 mm 

and 48 mm sizes. Eight brilliant 
shell colors for easy product 
identification. Shell is thoroughly 
wax saturated to resist moisture 
and hold its shape. Low cost 
cappers easily interchanged with 
your present cappers. 


NAVY PIER —__—~ 


—MID-WEST BOTTLE CAP CO. 


BELVIDERE @ ILLINOIS 


a. 


September, 1952 


PULL CAP 


uniform... available 
in a variety of sizes 


Complete line of precision- 
made disc caps, with or 

without pull tabs. Also avail- 
able in the “school type”’ 

with hole for straws. Sizes 
range from the 3/4” and 29/32” 
creamer to the 4-3/8” jug cap. 
Canco insert cap (1.095”) is 
also available. Your selection of 
stock and special designs. 


noT |]...BUT 7 BIG NEW FEATURES 
will be awaiting you at the MID-WEST Booth! 


MID-WEST 


4, 
i 











A-1 BOTTLING MACHINERY CO. ue h AMERICAN SEAL-KAP 
Rockaway, N. J. Oo Ww CORPORATION 
BOOTH D-91 6 Long Island City, N. Y. 
This exhibit will include two case wash- P BOOTH A-31 
ers and a bottle conveyor. For the first r e Vi e WwW ~ 
time, they will display a case washer with 
@ patent-applied-for Whippet Case Dryer. HE American Milk Review is 


proud to present a preview of 





ALLEGHENY LUDLUM STEEL 


exhibits that will be shown at the 


CORPORATION Dairy Industries Exposition on the 
Pittsburgh, Pa. Navy Pier at Chicago. The displays 
BOOTH D-100 


listed here are by no means a com 

Suggested materials to overcome the plete list of the more than 400 firms 
critical chromium-nickel stainless steel 
shortage will be a feature of their ex- 
hibit. ever, they do give an indication of the 

In addition to the suggested substitute 
materials for 18-8 stainless steel, the com- 


that will show at the Exposition. How 





breath-taking variety and quality of 


The exhibit will include milk bottle and 


pony wil che enti the mest modem the supplies and equipment that will other closures, specifically Seal-Kaps, Seal- 
methods of fabricating straight chromium be shown. Hoods and the equipment with which 
and other types of stainless steel into they are applied to the bottles. They ave 
dairy equipment, and will display many The Navy Pier is divided into applied in a single operation, completely 


interesting types of dairy equipment in protect the top of the bente including the 
finished form. Among the latter will be ; entire lip roll, are 100 % tamperproof, and 
cream separators and separator parts, a shown on each of these sections. retain the highly important feature of 
modern milker unit, sanitary fittings, milk- Booths are designated by firm name continued use by the consumer until the 
er pails, storage tank fittings and a new milk bottle has been emptied. 

type milk cooler. 


two parallel sections. Exhibits will be 


and by a booth number. The booth 


number consists of a letter followed ARMSTRONG CORK CO. 








AMERICAN-MARSH PUMPS, INC. by a number ranging from 5 to 114. Lancaster, Pa. 


Battle Creek, Mich. 
BOOTH D-27 


The numbers follow consecutively. All 


booths having “A” or “B” for a letter Dominating the background of the 
are on the lefthand section of the Pier booth will be an enlarged view of a 
as you enter. All booths having “C” typical ice cream plant in full color with 
’ keyed captions and samples showing the 
Armstrong insulating materials that are 


BOOTH C-40 


or “D” as a letter are on the righthand 


section of the Pier. Thus booth D-11, used in such a plant and how they serve 
which happens to be occupied by the a typical ice cream operation. 
Lathrop-Paulson Company, will be te Cpe & Ce anes ue 


be a complete explanation of Armstrong’s 
insulation contract activities in the in- 
hand section of the Pier. Booth A-114. dustry and another exhibit will feature 
and show publicly for the first time new 
Armstrong insulating materials that will 


close to the entrance on the right- 


occupied by the Diversey Corporation, 


























will be at the extreme end of the left- be of particular interest and application 
hand section. in the dairy industry. 
They expect to show three sizes of It is easy to find the booth you are ATLANTIC STAMPING CO. 
homogenizers plus a turbine type boiler looking for. Just go on the Pier and Rochester, N. Y 
feed pump, and an end suction centrifugal host eal s Lachiientellr ae Uenes oa 
pump used for water circulation, as well start walking. Incidentally the mer- BOOTH A-14 
as brine handling, and other liquid Barry Company booth, publishers of A complete line of Dairy Metalware il 
——s gr ans ypomgel a = : this magazine, will be D-20, 7 booths items, this line includes milk shipping s 
course be placed on - : : : : : 
areas ahig ilies down from the entrance on the right- containers, dairy pails, milk strainers and c 
1 side 3 : many other items will be on display. 
and side of the righthand section. s 
b 
_ soersiassiarssaiit ' 
Vv 
a 
World's lL t Prod 
Oorids Larges roaucers c 
it 
OF MILK AND CREAM v 
I 





SEDIMENT TESTERS 
See Us 








° Hand-Operated, Air-Pressure and Vacuum Type Sedi- ° 
: AT BOOTH B55 . ES yP : 
° DAIRY INDUSTRIES *% E-Z LOCK Sediment Test Record Cards, MILK- . 
. EXPOSITION TEST and CREAMTEST Discs 4 
° Navy Pier, Chicago * Also Other New and Improved Equipment ° 
° KC Write for > 
: en — SEDIMENT TESTING SUPPLY Co. : 
4 . 20 EAST JACKSON BOULEVARD CHICAGO, ILL. : 
ee eeees eeeeeeeeeeoeeee SOCHOHSSSHSSSSSSSSSSSSSSSSSSSSSSSSSSSESSSSSSSSSESESESEEESE® 
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FSET Ee ee 


Toews seen what a‘‘ Coke”’ dispenser has done 
in the soft drink industry. At last, here is a 
silent salesman that can perform similar mira- 
cles for you. The marvelous new “‘ Twin Five’, 
SANI-SERVE Milk Dispenser serves up a 
better, cooler glass of refrigerated milk... 
helps restaurants sell more milk . . . increases 
volume and profits for you. No more handling 
and filling of individual bottles .. . no more loss 
from bottle breakage. Switch to modern mer- 
chandising methods for your restaurant and 
institutions trade. Be first in your trade area 
with the new SANI-SERVE all stainless steel 
Milk Dispenser. 


Sells..as it serves! 





MILK DISPENSER 


COMPACT... handles big job in small space! 


Each unit holds two 5-gallon cans of milk. One can 
cools while the other is in use. More sanitary because 
a new hose is used on each can as delivered. Fully 
approved by U. S. PUBLIC HEALTH SERVICE 
CODES. Your choice of any type approved faucet to 
assure fast flow and no leak or drip. Height 38”; width 
25”; depth 16”. Easily cleaned, no pillars, corners or 
crevices. 













Thomas-Terry Corporation of Americo 









send this coupon TODAY 


Originators, Mfrs., Distributors of SANI- 
for complete literature and quotations 


SERVE Dispensers 
240 Plymouth Building 
ai polis 3, Mi s 


? 





Gentlemen: Please send descriptive literature 
on SANI-SERVE Milk Dispensers. 

















\ Company. 
THOMAS-TERRY CORPORATION OF AMERICA pore 
240 Plymouth Building ° Minneapolis 3, Minnesota cit Sento 
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BAKER BOX 
Worcester, Mass. 
BOOTH D-22 


Every model of the hardwood steel 
reinforced milk bottle cases made by 
Baker will be displayed. Featured will 
be the new Baker NORPON-Coated case, 
the first in the industry. 

The central point of the exhibit will 
be Baker’s latest model, the 16 Quart 
paper container case which interstacks 
with both glass and paper bottle cases. 





BALTIMORE AIRCOIL CO. 
Baltimore, Md. 
BOOTH 1-25b 





This exhibit will feature their lines 
of evaporative condensers and cooling 
towers. A No. 10 “U” Evaporative Con- 
denser will be exhibited as well as scale 
models of a “UL” Evaporative Condenser 
with a capacity of 260 TR; a model “P” 
Evaporative Condenser with a capacity 
of 100 TR; a model “PT” Cooling Tower 
with a capacity of 100 TR; and a model 
“LT” Cooling Tower with a capacity of 
100 TR. 


BEAVERITE PRODUCTS, INC. 
Beaver Falls, N. Y. 
BOOTH D-49b 





Our display will be an activated gasket 
display, which will consist of a slow 
moving belt on which will be placed on 
edge gaskets of various sizes. These will 
appear to come from a model building 
labeled “Our Factory” and disappear at 
the opposite end into a model building 
labeled “Our Jobbers.”’ 

Supplementing this will be pipe fittings 
to help illustrate proper installation of 
gaskets and various other displays of 
products manufactured by Beaverite. 


CHICAGO STAINLESS EQUIP- 
MENT CORPORATION 
Chicago, Ill. 

BOOTH B-27 


They are going to display a 1,500 gal- 
lon semi-elliptical cold wall tank and also 
a two-tube Roswell Pasteurizer. 


One 1,500 gallon semi-elliptical milk 
storage tank with a refrigerating wall 
using sweet water refrigerant. The tank 
will be equipped with air agitation and 
the outside of the tank will be zinc metal- 
ized. 

The other item displayed will be the 
Roswell two-tube HTST Pasteurizer for all 
fluid dairy products, particularly for ice 
cream mix. This should be especially in- 
teresting to the ice cream manufacturer 
because it will not impart a cooked or 
caramelized flavor to the mix. 








BRAUN BRUSH CO. 


Woodhaven, N. Y. 
BOOTH B-71 


They are planning to feature all of the 
new brushes which they have developed 
for the Dairy Industries in the last few 
years. 


CONSOLIDATED SIPHON 
SUPPLY CO., INC. 
New York, N. Y. 

BOOTH C-33 


Display will consist of a great variety 
of stainless steel items like pails, meas- 
ures, dippers, strainers, scoops, shovels, 
tanks, fruit strainers, sugar and _in- 
gredients dumpers and other items used 
in dairies. 

Also on display will be inspection lights 
mounted on conveyor which will operate 
just as in a bottling plant, also demon- 
strating the proper Bevcolube method of 
chain belt lubrication. 














THE BASTIAN-BLESSING CO. 
Chicago, Ill. 
BOOTH D-61 


Four of their latest design fountains, 
five modern soda units, five workboards 
including a dishwasher workboard, two 
ice cream cabinets, two sandwich units, 
an electric food warmer, a griddle stand, 
various service units and also carbonators 
will be on display. 

One soda fountain equipped with the 
new Coldpoint beverage dispensing 
system and one dishwasher workboard 
will be in operation. 








CHERRY-BURRELL CORPORATION 
Chicago, Ill. 
BOOTH D-68 





Cherry-Burrell’s exhibit will feature 
such new equipment as as small capacity 
continuous freezer; the Mapes Casing 
System (seated type) for casing bottles at 
a rate of 120 to 140 per minute; a dis- 
play of a cleaned-in-place fittings and 
valves; the Kold Vat farm tank and the 
Icy Kold farm tank; a case washer; Ad- 
miral Vogt continuous freezers; Model 
61G Bottle Filler; Searls Fly-Bar; and a 6- 
wide Cub Soaker Bottle Washer. Gold’n 
Flow continuous buttermaking equipment 
and scale model layouts will also be 
prominently displayed. 


CONVEYOR SPECIALTIES CO. 
Saint Paul, Minn. 
BOOTH A-86 


Their exhibit will be comprised of two 
operating power conveyor systems. One 
unit will feature their stainless steel ad- 
justomatic bottle conveyor, handling half 
pint to two-quart bottles. The simple one 
station adjusting feature saves operator 
time and assures greater production per 
man hour. 

The second unit features a chain case 
conveyor and in addition will include a 
conveyor door, a traffic control station, 
an automatic case stopper, a case divider 
and an overlap drive. 











CORNING GLASS WORKS 
Corning, N. Y. 
BOOTH B-48 


Corning Glass Works, a new exhibitor 
at the Dairy Industries Exposition, will 
show for the first time PYREX brand 
“Double-Tough” glass pipe for dairy use. 
An operating unit will demonstrate the 
ease of cleaning this durable pipe, its 
resistance to corrosion, and the advantage 
of complete visibility of fluid flow at all 
times. Also featured will be an all glass 
holding tube for use in high temperature 
short time pasteurization. 
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Review 


Are you getting your share of these on | ens 


Today, thousands of 


Rowe Automatic Milk Vendors — 


are successfully operating throughout 
the country, selling quantities of milk 
that would otherwise 


never have been sold! 


Just a few of the top dairies now profitably 


operating or supplying Rowe Milk Vendors: 





ALLEN DAIRY PRODUCTS, INC. GENERAL ICE CREAM CORP. NATIONAL DAIRY PRODUCTS CORP. 
Fort Wayne, Ind. Bryant & Chapman Belle Vernon Milk Co. 
BEATRICE FOODS CO. Hartford, Conn. Cleveland, Ohio 
Meadowgold Dairy General Ice Cream Co. Chestnut Farms 
Waukegan, III. Albany, N. Y. Washington, D. C. 
Wright & Wagner Dairy Co. New Haven Dairy Detroit Creamery Co. 
Beloit, Wis. New Haven, Conn. Detroit, Mich. 
BOWMAN DAIRY CO. Sealtest Corp. Rieck-McJunkin Dairy Co. 
Chicago, Ill. Waterbury, Conn. Pittsburgh, Pa. 
CITY MILK VENDING CO. McDONALD COOPERATIVE DAIRY CO. Southern Dairies 
Maspeth, L. I., N. Y. Flint, Mich. Greensboro, N. C. 
H. P. HOOD & SONS THE MITCHELL DAIRY CO. PURITAN DAIRY 
Boston, Mass. Bridgeport, Conn. Perth Amboy, N. J. 
HYDE PARK DAIRIES, INC. PENNBROOK DAIRY CO. WHITING MILK CO. 
Wichita, Kansas Philadelphia, Pa. Charlestown, Mass. 


For complete information, write to: VISIT US AT THE CONVENTION. BOOTH A2¢ 


® - 
MANUFACTURING COMPANY, INC. “7% 
World’s Largest Manufacturer of Automatic Merchandising Equipment bs % — ~ 


Sales Office: 31 East I7 Street, New York Factory: Whippany, N. J. 
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NOTHING ELSE CUTS 
CLEANING COSTS 
LIKE THE ORIGINAL... 
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metal sponge. Seehow itquickly 
and thoroughly wipes away the 
niveriariatiolelesaemeltael.@212)1. 2m 
it will not splinter-or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for safety— 
efficiency, economy and speed. 
Available in Stainless Steel 
~~ Special Bronze 
{ Stainless Nickel Silver 
a 


STAINLESS 









Guarantee 


Satisfaction 







EQUIPMENT 
Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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Show Previews 





THE CREAMERY PACKAGE 
MFG. CO. 
Chicago, Ill. 
BOOTH A-68 


They will exhibit the latest in their full 
line of Farm Cooling Tanks, featuring a 
modern milking parlor hook-up to the 
farm tank. 


The latest in CP machinery will be 
shown, including a new 100-ton capacity 
compressor, a cylindrical storage tank 
with a refrigerated wall, a new Series 
“40” type Pressure Wall Tank, the famous 
CP Ice Builder, the new Roto-Master rotary 
can washer, a new lighter weight Fruit 
Feeder, a stainless steel Multi-Pass H. T. 
S. T. plate pasteurizer, the new compact 
Multi-Pass Bantam Plate Cooler, the CP 
Full-Flo HTST plate pasteurizer with a 
nested glass holder tube, the latest in 
the line of CP Continuous Ice Cream 
Freezers, and the CP stainless bottle fillers 
and cappers. 

Creamery Package will be represented 


at the Show by representatives from all 
of their 21 Branch Offices. 


EZE-ORANGE CO. INC. 
Chicago, Ill. 
BOOTH 1-37B 


They will feature their dairy drinks in 


5-gallon dispensers. Flavors will be 
Orange, Pineapple-Orange, Grape and 
Lemon-lime. Free drinks will be dis- 


pensed to visitors. They will also feature 
their pre-packaged EZE Concentrates (with 
sugar added). These are packed 12 
quarts, or 24 pints, to the case and are 
sold to the dairy and the dairy, in turn, 
sells them to their customers. Flavors in 
the Concentrate are Orange, Pineapple- 
Orange and Lemonade. All dairymen and 
their guests are cordially invited to visit 
the booth. 








CRUCIBLE STEEL CO. OF 
AMERICA 
New York, N. Y. 
BOOTH D-104 


Crucible’s exhibit will feature the use 
of Rezistal stainless steels in the dairy 
industry. Colored transparencies depict 
its use in such equipment as stainless 
vacuum pans, sanitary milk processing, 
stainless bottling equipment, and pas- 
teurizing equipment. There is a display 
of Trentweld stainless tubing in grades 
and sizes suitable for use in the dairy 
industry. 


FORD DIVISION 
FORD MOTOR CO. 
Chicago, Ill. 
BOOTH C-104 


They plan to display a 1952 Ford 2-ton 
truck, series F-6, 158’ wheelbase, cab over 
engine, 6-cylinder, 254 cubic inch engine, 
on which a Batavia refrigerated body 
will be mounted with The Borden Co. 
colors and specifications. In addition, 
there will be a Ford 1952 34-ton, series 
F-3, Parcel Delivery on display. We under- 
stand this will have a Boyertown body 
mounted on it 











DAMROW BROTHERS CO. 
Fond du Lac, Wis. 
BOOTH B-32 





The Damrow exhibit will feature a com- 
plete farm tank setup and a milk truck 
tank for farm milk “pickup.” The interest 
in this new equipment for the bulk 
handling of milk from farm to processing 
plant has been exceptional. 

Other equipment on display, with many 
new design features, include a “Cold 
Zone” storage tank; Electra-Heat pasteur- 
izer; and Spray-Film cheese vat for cot- 
tage cheese making. 


THE FOXBORO CO. 
Foxboro, Mass. 
BOOTH B-68 


The highlight of the display is a work- 
ing demonstration of HTST pasteurization 
under fully automatic control, showing 
operation of the basic Pasteurlog and 
heater temperature control, and the op- 
tional brine temperature controller, cold 
milk Recorder and Dynalog HTST electronic 
timer. (See American Milk Review, Octo- 
ber, 1949.) Other instruments exhibited 
include: batch pasteurizing thermometer; 
Multi-Record Dynalog (electronic) recorder 
for vat and tank temperatures; and pH 
instruments for various dairy processes 











FRIGIDAIRE DIVISION 
General Motors Corporation 
Dayton, Ohio 
BOOTH A-50 


An extensive product display comprising 
a complete line of low temperature cabi- 
nets will be shown as well as representa- 
tive models of other Frigidaire products. 
However, the main theme of the exhibit 
will be on the merchandising type low 
temperature cases. A complete line of 
these cabinets will be on display including 
two new glass front models recently an- 
nounced 
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: sells on Sight! 
and 
dis- g * 
iture 
with 
12 
ore 
lurn, 
si = . ° 
sin Dairies in every part of the country are finding 
and 
visit out that their customers “sit up and take notice” 
when they introduce the sealed and sterilized 
Sealon Hood. This sanitary closure combination 
of hood and under-cap obviously go a// the way 
to protect the milk bottle’s “pouring lip’. 
l-ton 
i. The Sealon’s appearance is so outstanding that 
vody ; : ; ; 
Co. it not only serves as an efficient sanitation safe- 
tion, 
— guard, but also as a powerful “salesman” for 
er- 
d ——_ 
vom the dairy it works for. 
Operating records of hundreds of dairies testify 
to the fact that the Sealon Hood Applying 
Machine is equally outstanding from the stand- 
jork- 
ation point of production efficiency. 
wing 
and 
“id A Sealright representative will be glad to give 
cold £ 54 £ 
ronic 
cto- complete details about the Sealon Closure and W 
bited 
a 
vem the Sealon Applying Machine for both large and use 
pH SEALRIGHT 
A small dairy plants. SANITARY SERVICE 
Visit us at the Dairy Show | 
4 Booth A-54 / 
ising 
cabi- id 
ucts. e ” 
hibit SEALON” SANITARY MILK BOTTLE CLOSURES 
——— oT ena oon , eye le ” 
hee Sealed and Sterilized over the Bottle Top 
ding SEALRIGHT CO., INC., FULTON, N.Y. © KANSAS CITY, KANSAS ¢ SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 
an- CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH. ONTARIO. CANADA 
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GENERAL EQUIPMENT MFG. 
Co., INC. 
Indianapolis, Ind. 
BOOTH C-17 


They propose to display two (2) sizes 
of our SANI-SERV Continuous Direct 
Draw Dairy Freezers; one in operation 
offering small sample cones to interested 
parties. 


A 6-can Mix Cabinet and a specially 
designed Serv-All Topping Cabinet will 
also be on display in the booth. 








GIRTON MANUFACTURING CO. 
Millville, Pa. 
BOOTH B-95 





The extensive line of farm cooling tanks 
being manufactured by the Girton Manu- 
facturing Co. of Millville, Pa., will be 
featured in the company’s booth at the 
Exposition. This concern entered the farm 
tank field when the idea was first tried 
in the East and will have reference ma- 
terial gathered from a large number of 
installations for the information of in- 
terested plant operators. 


The company will also have its new 
milk pump on display. The impeller of 
this pump is entirely new, being designed 
to deliver a constant volume regardless 
of the head pressure under which it 
works. 

In addition, the company will show its 
full line of soaker, case, and mold wash- 
ers, processing equipment and sanitary 
pipe cleaning equipment. Paul K. Girton, 
president of the company, will personally 
be in charge of the booth. 


GRAND RAPIDS CABINET CO. 
Grand Rapids, Mich. 
BOOTH A-91 





a 

The main feature will be our new SKD 
knock-down sectional low temperature 
storage boxes for ice cream and frozen 
food products. These storage boxes come 
in three sizes and are a brand new en- 
gineered item. 

They will also have on display soda 
fountain and luncheonette equipment, 
counters, stools and other items for the 
complete outfitting of dairy and ice cream 
stores. 


ARTHUR HARRIS & CO. 
Chicago 7, Ill. 
BOOTH B-8 


The display will include a 36” vacuum 
pan with all fittings, 6’ diameter stainless 
steel entrainment separator and two heat- 
ers, 1 condensed milk heater and one 
multi-velocity milk heater. 





HENSZEY CO. 
Watertown, Wis. 


BOOTH 1-20 
They will display double and triple ef- 
fect, all-polished stainless steel evapora- 
tors. The emphasis to be placed in this 
exhibit will concern maximum sanitation, 
efficiency, compactness and accessibility 
for cleaning. 





ILLINOIS CREAMERY SUPPLY CO. 
Chicago, Ill. 
BOOTH D-47 


We shall exhibit the ILRECO Pure-Pak 
Filler Sealer and a new semi-automatic 
machine designed primarily for the small 
milk man. 














G. P. GUNDLACH & CO. 
Cincinnati, Ohio 
BOOTH C-60 


G.P.GUNDL ACH & CO 








Although most often associated with 
advertising, G. P. Gundlach Co.’s activi- 
ties actually fall into three categories. 

Number one is the Dairy Research Divi- 
sion, working to improve products. 
Secondly, the special staff and studies 
made in the field of packaging by the 
Gundlach Co. playing an important role 
in improving impulse appeal. Finally, the 
advertising category which includes the 
point-of-sale, newspaper, radio and tele- 
vision. 








INGERSOLL-RAND CO. 
Phillipsburg, N. J. 
BOOTH |-35a 





This company will feature their non- 
lubricated compressors which are used for 
the air agitation of milk and milk 
products. 

They will also display motor pumps 
which are used in dairies for brine cool- 
ing, sweet water cooling or as an interval 
part of a washing or bottle washing 
machine 














Better Dairies Everywhere Are Switching to 


HAYNES SNAP-TT'TE NE 


Order through your favorite jobber. 
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KIECKHEFER CONTAINER CO. 
Camden, N. J. 
BOOTH D-103 


The booth telephone number will be 
WHitehall 3-1606. During the Exposition, 
headquarters will be Suites 3001, 3002, 
3003 at Sheraton Hotel, WHitehall 4-4100. 

With regard to the booth itself, they 
plan to use the regular backdrops and 
settees, armchairs, tables, etc. In the 
background against the drapes on the 
partition, they will have blow-up photo- 
graphs of the Pure-Pak plants at Camden, 
N. J.; Dallas, Tex.; Whittier, Calif.; Van- 
couver, Wash.; Jacksonville, Fla.; Three 
Rivers, Mich.; and Hastings, Neb. 

The display piece will be a revolving 
simulated pine tree, showing several hun- 
dred different customers and different 
size cartons from the one-half pint on up 
to the one-half gallon. 





KIMBLE GLASS CO. 
Toledo, Ohio 
BOOTH B-39 


A complete line of test and control 
glassware for the dairy industries will 
be displayed, including Babcock and 
Paley test bottles, milk and cream pipettes 
and a representative group of special test 
sets. Dairy floating thermometers, and 
etched stem thermometers with new per- 
manent filler in lines and numbers will 
also be exhibited. 


KLENZADE PRODUCTS, INC. 
Beloit, Wis. 
BOOTH 1-30 


The main display pieces illuminated 
with cut out letters on one side ‘“Klenzade 
Products for Better Form Sanitation,” and 
on the other side “Klenzade Products for 
Better Plant Sanitation.” 


The exhibit will consist of small unit 
displays, each portraying some Klenzade 
product group or service. These group- 
ings will consist of printed material, spe- 
cial glass containers holding representa- 
tive samples of various products, and 
other material to work out each unit. 


The center display will consist of an 
exhibit prepared to demonstrate various 
feeding and applicating devices which are 
not manufactured by the Klenzade Prod- 
ucts, Inc., but are distributed exclusively 
by them throughout the United States 
and Canada. 

There will be actual models of the 
machines and the display will be set up 
in such a fashion that Flow Charts will 
show their operation. The machines may 
be turned on for demonstration. 








at the Congress and LaSalle Hotels. 








LATHROP-PAULSON CO. 
Chicago, Ill. 
BOOTH D-11 








method of receiving cream 


LIBERTY GLASS CO. 
Sapulpa, Okla. 
BOOTH A-78 


They will exhibit returnable glass con- 
tainers for the dairy industry as in the 
past, featuring Liberty’s Flame-Polish 
process produced milk bottles. 

Hotel headquarters will be at the 
Palmer House and the Ambassador Hotels 





LILY-TULIP CUP CORPORATION 
New York, N. Y. 
BOOTH D-63 





The exhibit is designed to give a free 
open outdoor effect. Side rails separating 
the booth are to be of cedar fencing with 
whitewash brick wall separators. Terrace 
area for casual meetings will be included 
in this area. This terrace will contain 
garden furniture, evergreens and other 
living plants. There will be a trellis sepa- 
rating the terrace from the main display. 
Directly opposite a Lily soda fountain will 
be operated. Here we will demonstrate 
how ice cream can be merchandised at 
fountains in Lily service. Garden beds 
and window boxes will be filled with 
Lily Cups to simulate flowers. 





GEO. J. MEYER MFG. CO. 
Cudahy, Wis. 
BOOTH A-6 








“Nothing Cleans Like a Brush.” 
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FAST- THOROUGH STERILIZING of TANKS 


LONN “Alspray” QUICKLY FOGS ENTIRE 


INTERIOR of MILK TANK 









\ 
THE KING CO. ] 
Owatonna, Minn. 
$ 
BOOTH D-38 
Our products are King Sharp Freezing ! 
Systems for fast hardening, King Product 
Coolers, King Ventilation and air condi- C 
tioning systems. There will be continuous demonstra- ; 
The personnel representing our com- tions of machines in actual operation, d 
pany will be George A. M. Anderson, Paul showing many new features that have ; , : ; 
RE PE ei ee Robert K accemplished surprising savings of milk The main attraction will be a 12-wide \ 
Sate Ralph ey almer j rere and butterfat formerly lost. Also featured milk Dumore Junior, which is being built 
‘ani - is Mikal colt teil Sh, Mileon will be more accurate butterfat sampling especially for Neals Farm Dairy of Dayton, I 
Sa he ae a with the blenderizing weigh can. Butter- Ohio. 
The King Co. will have hospitality suites makers will see a new, fast, sanitary Also, a demonstration machine to show L 


en 
"ex TO Ovemare aur ) 
aw nose aon &~_ eS A /) A k Y 
FLUID SYPHON HOSE ——— . —_ 
No buttons, plungers or springs to catch dirt. All valve parts are Dairy Equip- 












inside the unit. 
== FOR SPRAYING CHLORINE SOLUTIONS 
and Other Sterilizers 


OPERATES ON COMPRESSED AIR. Unit includes 
the fog gun and 6 of fluid syphon hose. 


Price $9.50 each 
LONN MANUFACTURING CO. .- 


ment Jobber 





for Complete 








Information 























Indianapolis 6, Indiana 
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Featuring the 


ZIG-ZAG FLO 


PLATE HEAT EXCHANGER 


Visit Booth D86 and see for yourself why the Kusel 
Zig-Zag Flo Plate Heat Exchanger is the answer to 
so many heating and cooling problems in the dairy 
industry. This model provides better sanitation, re- 
quires a minimum of floor space. The exclusive “Zig- 
Zag Flo” design keeps liquids in constant turmoil 
over corrugated plates, assuring a maximum of ex- 
posure for heating and cooling uniformity. The con- 
tinuous motion of the liquid eliminates adhering and 
reduces plate cleaning time and high maintenance 
cost. This outstanding Kusel Zig-Zag Flo Plate Heat 
Exchanger is on display at the Dairy Exposition. Visit 
Booth D86 and see for yourself why Kusel is the 


number one choice in the dairy industry. 


September, 1952 
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DAIRY EXPOSITION 
booth D&6 


Manutacturers of: Cheese Vats of all kinds, Receiv- 
ing Vats, Regenerative Pasteurizers, Weigh Cans, 
Holding Tanks, Can Washers, Forker and Agitators, 
Cheese Presses, Starter Cans, Curd Knives, and other 
special equipment. Also jobbers of complete line 
of Cheese Factory and Dairy Supplies 


KUSEL DAIRY EQUIPMENT CO. 


WATERTOWN 


WISCONSIN 
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MID-WEST BOTTLE CAP CO. 
Belvidere, Ill. 
BOOTH 1-27 


The Mid-West Bottle Cap Co. will again 
feature Aluma-Seal, the paper lined, foil 
milk bottle closure. Two big, new fea- 
tures will be introduced in connection 
with Aluma-SEAL, they will show for the 
first time the 56mm (No. 2) size Aluma- 
SEAL hood in operation. Also in opera- 
tion will be a 38mm Aluma-SEAL hooked 
up to a Cherry-Burrell 16 valve filler along 
with a 48mm installation on a Creamery 
Package 100 filler. 

Mid-West will also be introducing their 
new double capping operation which 
features a lightweight printed aluminum 
hood over the Mid-West “Improved” pull 
cap. Samples of the ever-popular Kuver- 
Top milk bottle closure and a complete 
line of disc caps will be on display. 

Another item to be shown is a new, 
double wrapped Hot Drink Cup. Mid- 
West has recently expanded its operations 
to include the manufacture of this cup in 
6 oz., 8 oz. and 12 oz. sizes. Stock 
printed samples will be available for your 
inspection. 


NIAGARA BLOWER CO. 
Buffalo, N. Y. 


BOOTH C-95 

This exhibit will consist of working 
models of equipment including fan and 
spray coolers, Aero-pass condensers, sweet 
water coolers and the Niagara “‘No-Frost”’ 
method of ice cream hardening. The “No- 
Frost’ method will also be demonstrated 
by an electrically actuated diagram show- 
ing the operation of all circuits, cold air 
refrigerants and No-Frost liquid. 


REDDI-WIP, INC. 
St. Louis, Mo. 
BOOTH |-22b 


Visitors will see a preview of Reddi- 
wip’s sales-making fall advertising cam- 
paign scheduled in such outstanding pub- 
lications as Life, This V/eek, Better Homes 
and Gardens, Woman’s Day, and Family 
Circle. 











MINNEAPOLIS - HONEYWELL 
REGULATOR CO. 
Philadelphia, Pa. 

BOOTH C-58 





New instruments will be unveiled at the 
Honeywell booth at the Dairy Industries 
Exposition. A completely automatic system 
for continuously neutralizing cream and 
controlling the pH of other dairy prod- 
ucts will be featured, along with an accu- 
rate, sanitary recording flowmeter for use 
with milk and other dairy products. 

In addition, Honeywell's booth will 
show a multi-point recorder for measuring 
temperatures in milk tanks or storage 
rooms, an all electronic HTST control 
system, and a working model of the 
Honeywell Flo-Guard flow diversion valve. 
Special temperature - measuring elements 
will be displayed and demonstrated in 
addition to other conventional instruments 
for the control of typical dairy processes. 





OAKES & BURGER CO. 
Cattaraugus, N. Y. 


BOOTH C-91 

The Oakes & Burger Co. will exhibit as 
a jobber at the dairy show. 

The main display in their booth will be 
items manufactured by the Purity Manu- 
facturing Co. One of the many items 
which will be displayed will be a new 5- 
can-per-minute compact straight line can 
washer. This machine will incorporate all 
of the factors included in our larger type 
machines, 2 tanks, 2 pumps, and the same 
sturdy construction in the can inverter that 
is used on our large machines. 

They will also have several items of 
other manufacture, and the entire sales 
force will be present to greet customers 
and old friends. 


REEVE & MITCHELL CO. 
Philadelphia, Pa. 
BOOTH I-41b 





Cotton discs, flannel squares and circles 
for the filtration of farm producers’ milk 
filter bags and tubes, sediment tester 
discs, cheese bandages, circles and press 
cloths will be featured. 








OAKITE PRODUCTS, INC. 
New York, N. Y. 
BOOTH D-24 


Specialized materials for the following 
dairy plant sanitation tasks will be shown: 
cleaning, processing and handling equip- 
ment; milkstone removal; equipment sani- 
tization; can washing and conditioning; 
bottle and case conveyor chain lubrica- 
tion; bottle washing; scale and rust re- 
moval, etc. Booth will direct special atten- 
tion to Oakite Composition No. 63 and 
Oakite Compound No. 36, for equipment 
cleaning and milkstone removal respec- 
tively. Information will also be made 
available on Oakite Compound No. 31, 
a new material specially designed for 
simplified removal of milkstone from milk- 
processing equipment. 











PURE-PAK DIVISION 
EX-CELL-O CORPORATION 


Detroit, Mich. 
BOOTH D-65 
fa 





( {2-CLL.0 Com pereor. mice 
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YOUR PERSONAL MILK CONTAINER 

The Pure-Pak Division booth will reveal 
two items of major interest. (1) Pure- 
Pak’s new milk container with the E-Z 
lift seal and exclusive, built-in pouring 
spout will be demonstrated and offered 
for early delivery. (2) Evidence of the 
growing use of Pure-Pak containers on 
retail routes throughout the nation. 





REPUBLIC STEEL CORPORATION 
Cleveland, Ohio 
BOOTH 1-32c 





They will exhibit Enduro Stainless Steel 
items made by some of the leading fabri- 
cators for the dairy industry. Of particu- 
lar interest will be pasteurizers, milk cans, 
heat exchanger plates, sanitary fittings 
and tubing, and miscellaneous stampings. 
An entirely new selection of literature on 
Republic Enduro Stainless Steel will be 
available. J. H. (Jack) Fishel will be in 
charge, along with C. E. Roberts, V. M 
Whitmer, R. E. Rowland, A. A. Toggweiler, 
S. P. Odar and W. W. Scheel. 











RICE & ADAMS EQUIPMENT 
DIVISION 
Pressed Steel Car Co., Inc. 
Buffalo 17, N. Y. 
BOOTH A-57 
Equipment to be displayed will include 
R. & A. straightline and rotary can wash- 
ers, featuring the exclusive R. & A. rising 
wash jets. 
Bottle case washers, brush-type can 
scrubbers, power conveyor systems for 
cans and cases, stainless steel dump cans, 


weigh cans and receiving vats, will also 
be on display. 
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|| 872 of soft drinks consumed at home ! 
|| so boost your total dairy sales to homes 


lomes 
amily 


= WITH DRINK 


It may surprise you that far more soft drinks 
are consumed at home than out. But it’s easy 
to understand, with your convenient home 
delivery service, why milk customers welcome 
wholesome, delicious EZE-ORANGE Drink. 





For it's far more convenient for your cus- 


circles 


"milk tomers to have soft drinks delivered right to 

tester 

aa their door along with other dairy products. 
And EZE-ORANGE Drink costs only half as 

ION much as ordinary carbonated beverages, and 


is delivered ‘Dairy Fresh Daily”’. 





It helps you absorb overhead, too, reduces 
distribution costs—returns largest net profit of 
any dairy product you sell. 


1500 Alert Dairies Now Cashing In on 
Ready Market for EZE-ORANGE Drink. 


Visit our Booth — 137B 
Dairy Industry Exposition 
Chicago, Navy Pier 
September 22-27 Inclusive 
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FASTEST SELLING DAIRY FRUIT DRINKS IN AMERICA! 
IT Use this Coupon! = @ 


1c. 
Please send us free samples and all the facts on 


EZE-ORANGE Drink and its profitable promotion program. 
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The plant at left is in Lyon. It was one 
of the best in France before the modern- 
ization program was undertaken. Prof 
Anderson writes, “This is not typical of 
a modern French milk plant.” Notice the 
plug type cans and the hose attached 
to the stainless steel pipe just in front 
of the dump tank. The photograph be- 
low is the new plant of a cooperative in 
Mans. This sparkling new creation 
speaks highly of the modernization pro- 
gram. It suggests, furthermore, some of 
the complicated international relation- 
ships so difficult for Americans to under- 
stand. The pasteurizers were made in 
England. Two of the separators were 
made in Germany, two were made in 
Czechoslovakia. 





































HE DAIRY industry in France, 
for centuries famous for its 
cheese, has embarked upon an 

ambitious program to modernize its 

fluid milk industry. Substantial aid 
has been received from Marshall Plan 
counter-part funds. New plants, new 

equipment are bringing to France a 

Huid milk supply far superior to any 

thing Frenchmen have enjoyed be 


fore. 


Some idea of the great need for 
such a program and its impact upon 
the nation can be gained from the 
realization that in 1948 only 7 cities 
in all of France were supplied with 
pasteurized milk in bottles. In_ the 


land of Louis Pasteur, the father of 


France is Building a New 
Fluid Milk Industry 


pasteurization, fluid milk and uid been made. Many of unsound prac request for additional information. The 
milk consumption were still in’ th tices in common usage three or fom picture people forwarded them to 
dark ages. vears ago, have been disgarded in their man in France. He took the pic 

In the space of one year, between favor of more sanitary, efficient pro tures, along with our questions, to 
1948 and 1949, under the impetus of cedures. someone in France qualified to com 
the modernization program, the num Che administration of Marshall Plan SE 68 eh, AROS A mS ae 
ber of cities supplied with pasteurized funds has drawn many American ex ae See Seen. Se os en 


Se PO iting “Sea ' ; with answers and comments. The fas 
are om / tO » a Temendous yerts to Europe. Seve en from : : . 
I E aie = = — cinating thing about the comments 


ren wah pai . haga - pe cageseagueats “ a or sonar age eines nga ” ne = 

ree oe ican colleges are now working with made them. It was E. O. “Andy 

experienced in the city s history. This ECA. When these pictures were first Maines. iakines: “aad Ciidita alk illnadiaaals 

happy development is attributed to offered to the American Milk Revieu from the University of Connecticut 

the improved milk supply. by a picture distributing firm no story long a friend of ours and a contributor 

The pictures shown on these pages accompanied them. We sent them io this magazine. Didn’t someone re 
illustrate some of the progress that has back with a series of questions and a mark once that it is a small world? 
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This method of handling returns is no longer typical of the 
French fluid milk industry. The open trucks, piled high with 
cases, have given way to closed vehicles. Both wooden and metal 
crates are used in France, depending on personal preference. 
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This is one of the old practices found 
only rarely today. The operator is hang- 
ing up used filter cloths made of flannel 
They have been washed and will be 
used again. Prof. Anderson’s comment 
was, “|! have never seen filter discs used 
twice in France. | do not believe that 
this is typical.” 





Retail and wholesale route trucks at 
Cooperative Laitiere Du Mans are indica- 
tive of the resurgence of the fluid milk 
industry in France. Once again the eco- 
nomic, social, and nutritional values of 
a healthy dairy industry are being 
demonstrated. 


September, 1952 
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The bottle washer in this plant in Lyon was made in England 
Bottle cases used in France hold ten bottles. The reason is 
partly due to the fact that the metric system is used in France 
It is easier to keep track of inventory on the basis of ten 


» a =  - 





Milk bottles were originally patterned after wine bottles and the 
influence of the pattern still exists. Bottles are considered full 
when the milk reaches a point 2 centimeters under the “capsule.” 
Prof. Anderson says that this filler, made in Sweden, is a good 
filler but control on filling the bottles is poor in this plant 
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FRED H. SCHAUB 
ENGINEERING CO. 
Chicago, Ill. 
BOOTH D-21 





Our exhibit at the coming Dairy In- 
dustries Exposition will feature five dif- 
ferent Schaub systems and specialties for 
dairy plants: 


1. The Schaub Pree-Heet system where 
there are few or no recoverable returns. 


8. The Schaub spray type De-aerator 
receiver where there is a high percentage 
of high temperature recoverable returns, 
such as when milk dryers are operated. 

3. The Schaub Series “G” condensate 
return unit is used to pump low pressure 
condensate back to the main receiver in 
the boiler room. 

4. The DP Type QUIK-TEMP accumulator 
is used in the Schaub QUIK-TEMP system 
to handle condensate drainage from steam 
processing equipment such as milk dryers. 

5. The Magnetrol boiler water level 
control can be used on all high and low 
pressure boilers to provide automatic 
pump control plus low water fuel cut-off 
and alarm. 








THE SCHLUETER CO. 
Janesville, Wis. 
BOOTH A-27 


This display will consist of the most 
modern washing, sterilizing. and handling 
equipment for sanitary pipe, separator 
and clarifier parts, homogenizer and pack- 
aging machinery parts and fittings. They 
will also show a sample of their complete 
milkhouse and milking parlor washing 
equipment line. 


SEALRIGHT CO., INC. 
Oswego Falls, N. Y. 
BOOTH A-54 


The industrial section of the Sealright 
exhibit will feature continuous operation 
of the Sealking machine which forms, fills 
and seals the cartons from flat, plastic- 
ized, printed blanks in the dairies, the 
four sizes of Sealon sanitary hooding 
machines and the new dating appliance 
for these machines, the dispensing, filling 
and covering of Nestyle ice cream and 
cottage cheese containers automatically, 
and the automatic and manual machines 
which assemble Bulkans in the ice cream 
plants. 

The commercial section of the exhibit 
points out that Sealright has “a package 
and a promotion” for every sales ob- 
jective of its dairy and ice cream manu- 
facturing customers. 

Another section of the exhibit, designed 
as a supermarket, will show the selling 
advantages of the Sealright half-gallon 
ice cream container reported to be a 
packaging sensation in this year of record 
home freezer sales. 

The Sealright delegation headed by 
E. W. Skinner, president; John L. Dol- 
phin, vice-president, and R. Reid McNa- 
mara, general sales manager, will in- 
clude also: R. F. Smith. Executive vice- 
president and general manager, Seal- 
right Pacific, Ltd.; J. R. Murray, man- 
ager, Kansas City Branch; S. J. White- 
house, general ger, C di Seal- 
right Co., Ltd.; and the following dis- 
trict managers: Flavel Payne, Boston; Ever- 
ett Freud, New York; Gordon Phillips, 
Philadelphia; James Sheek, Mocksville, N. 
C.; Charles Thompson, Cleveland; Donald 
Jeffery, Chicago; Richard Murray, Min- 
neapolis; Edmund Watters, St. Louis; and 
Herschel Cutler, Dallis; also CC. €E. 
Rondomanski, advertising and merchan- 
dising manager, who is in charge of the 
exhibit. 














SEDIMENT TESTING SUPPLY CO. 
Chicago, Ill. 
BOOTH 8B-55 


A complete line of sediment testers, 
E-Z-Lock test record cards, MILKTEST and 
CREAMTEST discs, and other new and im- 
proved equipment will be on display. 








THE SHARPLES CORPORATION 
Philadelphia, Pa. 


BOOTH B-77 





The Sharples “MP” (Multi-Purpose) milk 
Standardizer - Clarifier - Separator will be 
featured. This Multi-Purpose machine, 
standardizes butterfat and clarifies, clari- 
fies only, or separates hot or cold milk, 
without bowl change. 


Other Sharples equipment to be shown 
will be the Presur-seald Cold (and hot) 
Milk and Whey Separator, the high ca- 
pacity “CZ” Clarifier-Standardizer, the 
Super Milk Clarifier with easy-to-clean 
tubular bowl, and Presur-Seald Clarifier. 
Complete details concerning point in 
process information, design function, op- 
eration and installation will be explained 
graphically. 
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Get Ready For Your 
E99 Weg Promotion 










6 P Candlach 8 Co. Cincinnati 8. Ohio 


American Milk Review 


Plan your campaign 


INGREDIENTS Gundlach has developed an Egg Nog mix to please the most dis- 
criminating dairymen and to satisfy the taste of the most critical consumer. It’s one of 
the nation’s outstanding Egg Nog mixes. 

Order our special Black Label Mix for minimum of 1% egg yolk solids. 
*SALES CAMPAIGN This year’s sales and merchandising program is distinctive. It has 
the finest, real-like advertising and premium ideas your dairy can buy 


Write us NOW! 
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Bigger containers mean bigger business for you 
dairymen. The popular 8, 12 and 16 ounce 
containers of cottage cheese and other dairy 
products sell like sixty, but there’s an additional 
market for those giant two pound packages, too. 
And of course Lily* provides containers for ‘em 
. .. to meet all your requirements. 

More and more housewives are asking for 
large economy sizes. It’s part of the national 
trend to money-saving quantity buying, caused 


by today’s tight food budgets. Eating places 
that can’t consume daily large quantities also 
find the two pound package ideal. 

The giant package, like all Lily Containers, 
keeps customers satisfied . . . keeps contents 
fresh and pure . . . and protects contents with 
tight fitting lids. And naturally Lily’s sharp colors 
make a sensational impression in store displays. 

Here’s good advice: Write for samples of 
Lily’s bigger sizes today! 


Whopper Sizes Mean ——Whopping Profits! 
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Shoppers like to see what 
they’re buying. Lily window 
lids for 8, 12 and 16 ounce 
containers show contents 
clearly, yet protect perfectly. 
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There are Lily Containers to 
help you sell cottage cheese, 
cream cheese, pot cheese, 
whipped butter, sour cream, 
yogurt, and other dairy 
products. 


Sept. 22-27 


LILY-TULIP CUP CORPORATION 


122 East 42nd Street, New York 17, N. Y. 


Chicago * Kansas City * Los Angeles * San Francisco * Seattle * Toronto, Canada 


Visit us at Booth +D-63 
DISA Exposition—Navy Pier —Chicago 











LOW TEMPERATURE CAN 
WASHING 


By LEE MINOR 
Wyandotte Chemical Corp. 


ODERN CAN WASHING 
M METHODS, using materials 

with a pH of about 8 at con 
centrations of 1/100 of 1% at 120° to 
130° F. are materially rolonging the 
life of cans, reducing can washing 
costs, and doing an excellent can 
washing job. 

The milk can is the connecting link 
between farm production and dairy 
plant processing. The milk can may 
be the weak link in this production 
chain if it is not properly washed and 
sanitized before its return to the farm. 
With the modern methods available, 
there is now no excuse for milk cans 
being involved in lowering milk 
quality. 

Originally milk cans were washed 
by hand and steamed over a jet. For 
inany years past, however, milk can 
washing has been efficiently perform 
ed by automatic machines, which turn 
out several washed and sanitized cans 


yer minute. ‘ , F 
I Low temperature can washing has proved its merit in scores of carefully operated plants 

The following factors are necessary in all parts of North America. Photo shows the milk receiving room of the Hershey 
to secure satisfactory mechanical can Chocolate Corporation, Hershey, Pennsylvania. Metal box on right side of each can 


washer is an electronic solution controller. 
washing: 


1. Can washing compound should stone is the result of accumulation of suitable can washing material. Films 
be safe on tinned surfaces. film deposits which are caused by pre- afford protection for bacteria and ar 

2. Can washing compound should cipitation of water hardness or milk frequently responsible for ~high bac 
prevent milkstone formation. Milk minerals. Such films indicate an un teria counts in milk. 





WE SPECIALIZE IN SELLING GRADE A MILK and CREAM 


Are You Looking for a Supply of Grade A Milk or Cream? 
or 
Do You Have a Supply of Grade A 
Milk or Cream to Sell? 


We represent some of the largest producers and 
users of Grade A milk and milk products — 


Call on us to help you with your problems 


PURE FARMS MILK PRODUCTS, INC. 





1938 W. Augusta Blvd. Chicago 22, Illinois 
Telephone: BRunswick 8-1410 
John Duzansky BROKERS — WHOLESALE MILK AND MILK PRODUCTS Paul F. Krueger 
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PYREX* brand Glass Holding Tubes 
quickly help you detect underholding 


Here is an easy and inexpensive way to take the guess- 
work out of high-temperature, short-time pasteuriza- 
tion. Through the clear transparency of PyREXx brand 
glass holding tubes, you see foaming as it occurs. 
Thus, you can correct the condition, eliminate un- 
derholding quickly. Glass tubes also help you to 
make timing adjustments positively. 

As with all glass pipe, PyREXx holding tubes can be 
cleaned rapidly in place. You can see that they are 
clean. Approved by milk sanitarians, PYREX holding 
tubes have proven exceptionally sanitary. Long-time 
tests at Cornell University show no bacterial build up 
and no positive coliform tests from PYREX pipe. 


Corning mead research ix Gleedd 


We'll see you at the Dairy Show in Chicago. 


Made of nationally famous Pyrex brand “Double- 
Tough” glass pipe, these holding tubes: 
1. will not corrode (acid, alkaline and chlorine clean- 
ing solutions won't eat away your lines); 
2. are highly resistant to physical and thermal shock; 
3. are easy to install and require virtually no main- 
tenance other than cleaning in place; 
4. are immediately available in sizes from 142” to 4”, 
Contact your nearest Cherry-Burrell or Creamery 
Package ofiice—or write Corning direct. 





PYREX BRAND GLASS PIPE 
1S DISTRIBUTED BY 
CREAMERY PACKAGE MFG. 
COMPANY AND 
CHERRY-BURRELL CORPORATION 





See 


CORNING GLASS WORKS, CORNING, N.Y. 


VISIT THE CORNING GLASS CENTER 
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>. Can washing compound should 
rinse freely leaving washed surfaces 


clean and free of undesirable odors. 


1. Can washing compound should 


keep machines clean and free of scale. 


The selection of can washing com 
pounds has passed through the fol 
lowing stages: 


Strong alkaline materials were once 
advocated for this operation. Fre- 
quently, can washer parts became 
scaled from strong alkalis, milkstone 
formed in cans, and high alkali con- 
centrations in many instances actually 


dissolved the tin surfaces of cans. 


It was established that milder al- 
kaline can washing materials protected 
the cans but did not prevent the for 
mation of milkstone and scale. 


It was then found that both inor 
ganic and organic acid solutions would 
remove and prevent mineral scale for 
mations, but also permitted butterfat 
films to develop in washed cans with 
a resulting undesirable odor. 


Alkali-Acid Method 


So the alternating alkali-acid method 
of can washing was evolved. Since 
acid solutions controlled milkstone and 
alkaline solutions removed milk resi 
dues including butterfat, alkaline can 
washing materials were used until a 
milkstone film became visible on the 
inside of cans. Then an acid cleaner 
was used for can washing for two or 
three days—or until the milkstone was 
climinated. At this point alkaline de 


tergents were again used. 


This is “put and take” can washing. 
How milkstone was “put” on cans was 
clearly understood. How to “take off” 
milkstone was also known. But. the 
solution of both problems was not as- 


certained until rather recently 


Today, “put and take” alternating 
alkali-acid can washing is no longer 
necessary. Modern can washing util- 
izes a compound which is mildly 
alkaline (almost neutral). Used in con 
centrations as low as ONE OUNCE in 
7 gallons of water (1/10 of 1%), at 
only 120° to 130° F., 


tary results are secured both with and 


excellent sani 


without use of a separate chlorine 
sanitizer. This method prevents milk 
stone, fat films, and scale; protects 
tinned surfaces; and provides a very 
worthwhile fuel economy, due to the 
use of low temperature wash solutions. 


Plant equipment and personnel are no 
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IOWA OCTOBER DATES 

The lowa Milk Dealers Asso- 
ciation and Iowa Ice Cream 
Manufacturers Association joint 
convention will be held at Des 
Moines, October 29-31. It’s the 
early bird that gets the best 
rooms. 

In addition to the headline 
speakers, plant problem sales 
panels are being planned. 

Another outstanding attrac 
tion will be a milk and ice cream 
clinic in which the Association 
will be assisted by faculty mem- 
bers of the Dairy Industry De- 
partment of Iowa State College. 
This has always been an out- 
standing feature of the conven- 
tion, and all dairymen attending 
are urged to bring samples of 
milk and ice cream to be en- 
tered in the clinic. 

Everybody is urged to attend 
the opening social program, 
Wednesday afternoon. Open 
house will be held for all supply- 
men, with entertainment and 
good fellowship provided for As- 
sociation members, their wives 
and guests. 

The banquet, floor show and 
social hour will be held on Fri- 
day evening, October 31st. 

On November Ist, 300 seats 
have been blocked at lowa State 
College, Ames, Iowa, for the 
football game between Iowa 
State and Oklahoma. These tic- 
kets are all mid-field and excel- 
lent seats are provided for, along 
with one of the top games to be 
played in the mid-west. Ticket 
sales will be started early in 
September. 
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longer on the spot trying to maintam 
adequate washing temperatures. 

Using temperatures of 120°-130° F 
with this washing material (which con 
tains complex phosphates for con 
trolling precipitate formations both 
from water hardness and from mineral 
salts in milk residues), the following 
advantages are recorded: 

1. Precipitation minimized. 

2. Coagulation of milk proteins 
prevented. 

3. Butterfat maintained in a liquid 
phase. 

4. Reversion of complex phosphates 
controlled. 

This can washing method cleans 
without changing the physical struc 
ture of milk residues, water hardness, 
or the constituents of the compound 
being used. Residues are easily re 
moved, films and_ precipitates con 
trolled, scale prevented—all with an 
amazingly small amount of can wash 
ing compound. In addition, the dull 
ing films frequently found on the out 
side of milk cans are gradually re 


moved, giving brighter cans. 


Low Bacteria Counts 

Low bacteria counts are the rul 
with the low temperature method, 
which aids in securing higher quality 
dairy products. Double protection is 
secured by injecting a 100 p.p.m. so 
lution of organic type chlorine into 
washed cans with the hot water rinse, 
using a chlorine that remains effective 
at can washing temperatures. 

Sanitizing operations are effectivel) 
accomplished only when there are 
neither mineral nor fat films remain 
ing after washing as is true of this 
modern Jow temperature method of 
can Washing. 

Shown below are specimens of bac 
terial counts of low temperature wash 
ing plus a chloramine rinse. These 
counts are determined by rinsing cans 
with 500 ml. of sterile water and 


running counts on the water. 


Can No. 1 10 per ml 
Can No. 2 40 
Can No. 3 20 
Can No. 4 5 


Twelve hours later two of the cans 
were rinsed with 500 ml. of steril 


water and a second count made. 


Can No. 1 
Can No. 2 


This points out the residual action 


3 per mi 
20 


of this type of organic chlorine. Low 
temperature can washing is effective 
This can washing method has been 
successfully used for many months in 
plants in all parts of North America 
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GLASS 
BOTTLES 


ARE BEST 
THE Y’RE 


YOUR 
LOWEST-COST 





DAIRY 
CONTAINER 


Are your profits off? Then get rid of the frills by container. Their cost diminishes each trip they make 
using an economical container. Sell your milk in... amounts to only a fraction of a cent per trip. 
thrifty glass bottles, not in single trip containers. 

Why? Because glass milk bottles, with their aver- There is no restriction on Thatcher quality. Buy the 
age 39* round trips, are still your lowest-cost dairy best... . order Thatcher Glass Milk Bottles. 


Bottle-maker for the Dairy Industry 


*U. S. Departinent of Commerce Report 
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On The Legal Side 





Recent Court Decisions on Milk 


PRICE CUTTING JUSTIFIED 


The wholesale price of “Flay 
or Fresh” ice cream in the Los 
Angeles, California, area was re 
duced in November, 1949, from 
$1.44 to $1.06 a gallon by the 
subsidiaries of the Arden Farms 


Company. 


The consequence was fifteen 
lawsuits against this Arden Farm 
group by various independent 
ice cream manufacturers. These 
competitors of the Arden Farms 
contended (1) that this price cut 
Was a violation ol the Sherman 
Anti-Trust Act, an attempt to 
eliminate competition, (2) that 
it was an attempt to monopolize 
the ice cream trade by selling 
at a lower price in the Los An 
geles area than in other areas 
and in adjoining states, (3) that 
the price cut was an illegal dis 
crimination between customers 
in the reduced price area and 
those areas where the higher 
prices were maintained and (4) 
that this price cut was a viola 
tion of the Robinson-Patman 
Act, the selling of ice cream at 


unreasonably low prices. 


In April this year the United 
States District Court in the 
Southern District of California, 
rendering judgment in favor of 
the Arden Farms Company and 
its subsidiaries, said of this price 
cutting and the circumstances 
that exempted the incident from 


legal condemnation, 


“When a business concern is 
confronted with a set of eco 
nomic conditions prevailing in a 
market and after long and ma 
ture consideration decides upon 
a policy of price reduction 
which in its effect, was not so 


drastic as some of its competi 


By ALBERT W. GRAY 


tors had offered in particular in 
stances, should it be penalized 
because it decided to solve the 
problem by giving to all its cus 
tomers the benefit of prices 
which its competitors had given 


to special customers only? 


The answer is obvious. In an 
industry shot through with fa 
voritism, euphemistically called 
“inducements,” is a concern com- 
pelled to participate in the freez 
ing of a partial discrimination 
when it affects its own business, 


under penalty of damages? 


There is no principle of law 
or polity that requires the court 
to make itself the instrument of 
so grave an injustice. To repeat, 

the object of the anti-trust law 
is to encourage competition. 
Lawful price discrimination is a 
legitimate means for achieving 
the result. It becomes illegal only 
when it is attended by the pur 
pose of unreasonably restraining 
trade or commerce or attempt 
ing to destroy competition, thus 
substantially lessening compe 
tition, or when it is so unreason 
able as to be condemned as a 


means of competition. 


The price reduction here has 
none of this stigmata. And _ if 
the tests of unreasonableness be 
applied it is apparent that the 
price reduction here (a) was long 
in contemplation, (b) bore a real 
istic relation to previous changes 
by others in the field, either in 
the locality or elsewhere, and 
(c) corresponded to factors re 
lating to the cost of production 
and demand for the article and 
the continuous shrinkage of At 
den’s custom—all of which, after 
long and mature consideration, 


called for a reduction. These 


are legitimate criteria for legal 


price reduction.” 


Balian Ice Cream Co. v. Arden Farms 
Co., 104 F.S. 796, California, April 29, 
1952, also 98 F.S. 180 and 94 F.S. 796. 


MILK PRICE FIXING 
UNCONSTITUTIONAL 


The Milk Control Board of 
Georgia applied to the courts of 
that State for an injunction 
against the Harris Pedigree 
Farms and the Camilla Dairies 
that they be prohibited from 


selling milk at a price in vio 


al 
lation of the 2 
set by the Board for that terri 


tory. 


2 
3 cents per quart 


In its refusal to grant such a 
restraining order, the Court 
said, “As a health measure, rea 
sonable regulations may be en- 
acted by the Legislature apply- 
ing to the sale and distribution 
of milk, but its provision to fix 
the price takes from the selle1 
and purchaser the right to agree 
upon the price of their own 


choice. 


“The right to contract is a 
property right which is pro 
tected by our State and the 
Federal Constitution. When the 
constitutional bars against the 
infringement on the right of 
free contract are down and the 
gates become open to products 
because of their use by the 
public and its concern for a 
constant and adequate supply 
other products such as gasoline, 
oil, tobacco, clothing and = sim 
ilar articles could well be the 


subject of price fixing.” 


Harris v. Duncan, 67 S. E. 2d 692, 


Georgia, November 13, 1951. 
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LARGEST EXCLUSIVE 











ARKER 


—— oe INVITES YOU TO BOOTH D-42 
For New Tdeas aud Yew Economies in Wine Cases 





Barker is always a step ahead .. . in design . . for example, holds 20 paper quarts yet stacks with all 
construction . . . in anticipation of your needs. And square glass bottle cases — simplifies handling, speeds 
you can be sure of more extras in Barker Cases: extra delivery. The Barker No. 8509 holds 30 square half 
features originated by Barker; extra durability with pints instead of the usual 24—a 20% saving in cases 
practically no life limit; extra economy because Barker needed. See these cases at the show . . see why 
actually reduces your handling costs with larger capac- Barker is the milk industry’s favorite ... why more and 
ity cases and interchangeable stacking. The No. 8520, more milk dealers are standardizing on Barker Cases. 


STACKS WITH 
SQUARE GLASS 
BOTTLE CASES 







Another 
Barker 
Y First” 





No. 120 — 20 Quart Case With Stacking Ears 
No. 8520 20 Quart Paper Bottle Case Made in 12, 16, 20, and 24 Qt. Sizes 


BARKER ‘‘NuNESTyle”’ 


America’s Finest Self- Stacking Easy-Nesting Wire Cases 


Here is the original imitated, but never NESTyle’ at the show. No clipped wire ends 
equaled _the most copied case in the in- no sharp edges to scratch or mar paraffin 
dustry Only in a Barker “NuNESTyle”’ can you Barker exclusive “hairpin” turns add strength, 
get the plus-value of exclusive Barker features jong jife, attractive appearance. Self-stacking 
not found in any other case. Large dairies in bottom consists ef a rugged solid bar that 
metropolitan areas _where cases really ‘‘get the . il ickl fel Slid at par 
works” are switching to Barker because: they "25'S easily, quickly, safely. sees mre stack 


outlast and outwear all other cases; leakers ing position; glides on conveyors, floor, trucks 
are greatly reduced; they cost less because of Practically wear-proof and indestructible. Made 
delivery economies See this superb ‘‘Nu- in 12, 16, 20, and 24 qt. sizes 


Complete Line On Display 


See the complete Barker line of cases for 

paper bottles, cottage cheese containers, 

round and square glass bottles; butter 
baskets, sample cream jar racks. 








BARKER EQUIPMENT COMPANY 
| 952 SEVENTH ST., KEOSAUQUA, IOWA 
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WASHINGTON 
REPORTER 


By HAROLD E. CHRISTIE 





President has 


HE NATION'S 


signed into law a bill continuing 


the present price support levels 
for the six basic crops, corn, wheat, 
cotton, rice, peanuts, and tobacco, 


through 1954. 


In reality the signing of this bill 
merely postpones until after 1954 the 
expected shift to flexible price sup 
ports geared to supply and demand 
as originally intended in the 1949 
amendments to the Agricultural Ad 
justment Act. 


This new bill marks the end of a 
definite administration policy towards 
farm prices. Congressmen had care 
fully worked out a sliding scale to 
allow gradually lower price supports 
in case of surpluses during the 1949 


legislation. 


In the last minute crush of closing 
up shop and rushing off to the political 
conventions, Congressmen suddenly 
reversed. thei previous legislation and 
extended the “transitional period” for 
another two vears attempting to peg 


supports firmly at 90% of parity. 


The economic theory was that by 
the end of 1952 agricultural opera 
tions would have adapted themselves 
to a parity base and more flexible con 
trols could then be inaugurated, but, 
leary legislators hesitated to put the 
Hexible supports to a test during elec 


tion year. 


Both party platforms have neatly 
side-stepped the issue in spite of the 
fact that two of the nation’s most pow 
erful farmer organizations urged the 
platform writers of both major parties 
to declare strongly for a cautious but 
gradual departure from price support 


policies now in force. 


Legislators from urban areas regis 


tered strong protest when the bill was 
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hurried through Congress. However, 
they were voted down, possibly by 
men considering their own election 
problems. 

Urban Congressmen argued that 
there are some 38 million non-union 
consumers who have no immediate 
way of raising their incomes to offset 
rising food costs. The interests of this 
large segment of the population ought 
to be considered as well as the 5.8 


million food producers. 


Price supports have cost $1.2 billion 
over the past 14 years in addition to 
the two billion paid to farmers during 
the war as direct subsidies. Currently, 
the government has $2.2 billion to 
$2.5 billion tied up in commodities 


purchased to maintain prices. 


It is highly improbable that the na 
tional farm organizations, who made 
their needs known at Chicago, will 
easily give up their cause. Urban Con 
gressmen may have been thwarted 
during the last hot days here in Wash 
ington, but you can be assured that 
farm price supports will be a major 
and constantly recurring subject of 


debate in the next session of Congress 


No matter which major political 
party controls the administration, it 
will have this difficult problem to jug 
gle now that the date of change from 
the “transitional period” has been 


pushed off for another two years. 


CCC Declares Final Total of 1951 
Corn Crop Under Price Support 


SDA announces that as of June 

30, 1952, the final total of the 

1951 corn crop under CCC 
price support is 26,262,776 bushels. 
This favorably compares with the 
June, 1951, total of 1950 corn p 
under price support which was 
950,000 bushels. 


cro 
=a 
Tp) 


Of the 1951 crop, 24,755,527 bush 
els are under farm storage loans, 504 
146 under warehouse storage loans 
and 970,103 under purchase agre 


ments. 


NPA Permits Milk Manufacturers 
to Use Tin 


ANUFACTURERS of new fluid 
M milk shipping containers are 

now permitted to use a limited 
amount of tin for products and pro« 
esses according to a recent amend 
ment to NPA Order M-8 concerning 
tin. 


The current amendment makes a 
small amount of tin available for th 
first time since its use was prohibited 
in the early part of 1951. Tin users 
are given permission under Schedul 
VIII for the use in any quarter of 25 
per cent of the average quarterly use 
of tin (total weight of pig and second 
ary tin) used in production during the 
first half of 1950. Certification is re 


quired for all purchases and deliveries 


Of pertinent interest to the milk 
industry and particularly those manu 
facturers who can evaporated milk is 
the fact that the tin content of solder 
specifications for general usage has 
been raised slightly. Use of 40° per 
cent tin content solder is allowed with 
out certification in addition to a min 
imum delivery of tin pipe for repairs 
without the return of an equivalent 


quantity of tin scrap. 


Senate “Watchdog” Committee 
Lauds U. S. Tin Officials 


HE Senate Preparedness “Wat h 

dog” Subcommittee recently gave 

U.S. tin officials a commendation 
for their resistance to alleged efforts 
of foreign tin producers to “gouge 


the U. S. on tin prices. 


Since the Korean war, world prices 
for tin shot up from less than $1.00 
a pound to nearly $2.00. Previously 
the “Watchdog” 


blasted these foreign producers for 


Committee had 


banding together in a cartel arrange 
ment with the alleged purpose of 


keeping prices up 


According to the subcommitte: 
firm resistance by U. S. officials has 
saved the American government $500 
million and won the battle with th 
international tin combine. Prior to 
August 1, 1952, RFC had bought the 
nation’s supply of tin and resold _ it 


to industry for commercial purposes 
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Review 


BUFLOVAK 


- presents a 


NEW MILK 
EVAPORATOR 


A Unit Type for 
TOPS IN QUALITY 
and Quick, Easy 
Thorough Cleaning 


Send for Catalog 
No. 36] 


September, 1952 








A smaller, compact 
EVAPORATOR 
that makes 
LARGER PROFITS 


BUFLOVAK 
EQUIPMENT DIVISION 


of BLAW-KNOX COMPANY 


1627 Fillmore Avenue Buffalo 11, N. Y. 
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SAB ONE AN, 


"THE AVERAGE CONSUMPTION 4» 
OF \) 


MILK 


A DAY PER PERSON 
LMOST HALF THE POPULATION 
LsE WO 


MILK WHATEVER 





DOULTR Y WAS BRED FOR 


FIGHTING PURPOSES FOR, 
MORE 


THAN 
1000 YEARS 


BREEDING FoR £GG PRODUCTION 
HAS [EEN 
THE TREND FoR A. 
LITTLE MORE THAN 


HALF CEN /TURY 











THe WORD 


SALARY 


COMES rae "“SALARIUM" 


MEANINGr 
SALT MONEY 4 







INCE 
GROW HIGHER YIELDS en = 
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lin purchased for the U. S. stockpile Mr. Erikson has been assistant di 
is handled by the General Services — rector and supervised OPS meat pro 
Administration. grams and the pricing of related prod 


ucts for the last eighteen months. He 


New Director of OPS Food and 
Restaurant Division 


has a wide range of knowledge of ag 


ricultural and food problems both on 


PS announced the appointment a national and international basis. Be 
of Arval L. Erikson as Director fore coming to OPS, Erikson was as 
af the ORS Food end Resteu sociated with the United Nations Food 

rant Division in late July. At the same and Agricultural Organization as Chief 
time, it was also announced that the of the Livestock Products Branch. 
Dairy and Poultry Branches are being During the last war, he was chief of 


combined into a single unit. OPS Meats, Fats, and Oils Branch. 


The Livestock Branch is be'ng Milk Bottle Closures 
merged with the Livestock and Meat HE nation’s dairy industry ship 
Division, and the Fats and Oils Branch ped 15,028 million units of milk 
and the Grain, Feeds, Seeds, and Bak bottle closures last year according 
ery Branch are also consolidated into to the U. §. Department of Com- 
the Grains and Related Products — merce. This compares favorably with 
Branch. the 1950 total of 14,998 million units 
82 


but is still 6 per cent under the high 
set in 1948. 

May shipments of milk bottle clo- 
sures amounted to 1,167 million units. 
a larger total than in April or for the 
corresponding month of May in 195] 
Total shipments of milk bottle closures 
for the first five months of 1952 totals 
5,899 million units. 


Feeding Ratios for Dairymen 
Increase 


EEDING ratios for dairymen in 
Fi North Atlantic region m 
creased 9 per cent as milk prices 
advanced and teed costs declined On 


the whole, according to a late July 
USDA feed review. 


The value of 100 pounds of con 
centrate ration fed to milk cows was 
$4.30 in July compared with $4.34 
in June and $3.92 a year ago. Milk 
prices advanced to $4.86 per cwt in 
July compared with $4.52 in June 
and $4.75 a year earlier. At these 
prices, one pound of milk would buy 
1.13 pounds of concentrate ration in 
July, 1.04 in June, and 1.21 in July 
1951. 


OPS Raises Fertilizer Ceilings 


ROM now on, OPS directs farm 
Fc. to consider sales of fertilizer 

as retail sales instead of wholesale 
transactions as had been the custom 
In effect, this amounts to raising the 
price. 

As one price official puts it, “this 
may raise ceiling prices somewhat, but 
sellers who gave special prices to 
farmers during the base period will 


have to continue to do so. 


Grain Exports Total 664 Million 
Bushels 
NITED STATES grain and grain 
products exports totaled 664 
million bushels during the 12 
months July, 1951-June, 1952, accord 
ing to USDA estimates. Exports for 
the previous year were 661 million 
bushels. 

For the month of June, USDA esti 
mates that grain exports totaled 39 
637,000 equivalent bushels as com 
pared with 61,014,000 in June, 195! 
Exports of wheat and wheat products 
were estimated at 28,748,000 equiva 
lent bushels. Other grains and grain 
products which includes corn, oats 
grain sorghums, barley, rye, corn grits 
hominy and meal, corn starch and 
Hour, oat meal, and malt, were esti- 
mated at 10,889,000 bushels. 
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‘ONE HALF MILE OF EXHIBITS ON LAKE MICHIGAN 





See “am Modern L-P Equipment i in ieavetien 


NEW CREAM 
RECEIVING SYSTEM 


DUAL System for Receiving 
2 Grades of milk 


Blenderizing Weigh Can And 
Vacuum Sampler for better 
butter fat sampling 


And A 


NEW PRACTICAL METHOD 
for Reducing MILK LOSSES 


CONVEYORS 


CHAIN - BELT - GRAVITY 
for cans, cases and Ice Cream 
packages 








Can and Case Passing Doors 


Fly Repelling Can and Case 
Doors 


CAN WASHERS 
For Small, Medium and Large Plants 


Can Cover Loosener 


YOU ARE INVITED TO SEE THEM IN 


BOOTH D-II 


Just to your Right at Main Entrance 


THE LATHROP-PAULSON CO. 


2459 West 48th St., CHICAGO 32, ILL. 


152 West 42nd St., NEW YORK 18, N. Y. 
446 62nd St., OAKLAND 8, CALIF. 
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Dacro P35 
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HOUSEWIVES GO FOR DACRO 
IN A GREAT BIG WAY 


They really like its easy hand opening 
anc the perfect re-seal it makes over 
and over again. Dacro’s air-tight seal 
means a lot to the customer, too. 


DACRO IS THE MOST PRACTICAL 
MILK CAP OF ALL 


It works smoothly on your bottling line, 
no matter how fast you run... gives a 


better all around operation... greater 
production ... more profitable bottling. 
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Is rolling again... 


Dairy operators everywhere are joining those who 

already have Dacro P-38. And they’re really profiting by it. 
Dacro P-38 costs less than most other cover caps... gives 

a high speed, single capping operation . . . reduces bottle 


breakage .. . increases the efficiency of the entire operation. 


Get in touch with your Dacro Representative. Have 
him give you the facts and figures that show how Dacro P-38 
cuts costs... increases profits. Get him to tell you how and 
when you can start operating with the finest milk 


cap ever designed .. . Dacro P-38. 


CROWN CORK & SEAL CO. Dacro Division + Baltimore 3, Md. 


World’s Largest Manufacturer of Closures for Glass Bottles 
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SMITH-LEE CO., INC. 3 


Oneida, N. Y. 7 
tom eae Show Previews 
1's company wi snow eir complete 


line of products, especially featuring the 2 
new box paper milk container filler. t 


This new filler, designed expressly for 























SOLVAY SALES DIVISION TAYLOR INSTRUMENT 
Allied Chemical & Dye Corp. COMPANIES 
New York, N. Y. Rochester, N. Y. 
BOOTH 8-82 BOOTH D-10 
Products, literature and sales promotion TRANSET CONTROL SYSTEM for HTST 
pieces for the dairy industries will be pasteurization — an animated panel to 


featured in the display. show the operation of the control system 


On a specially lighted shelf will be and the flow of product. 


attractive bottles containing samples of 
our alkali and cleanser products, litera- CONTINUOUS EVAPORATOR CONTROL 








ture on their products, and promotional SYSTEM—a diagr tic, imated pres- 
give-aways. entation to show how this system works. 
GRAPHITROL INSTRUMENTATION — The 

advent of graphic panels in the various 

YORK CORPORATION processing fields has caused many in the 
York, Pa. Dairy Industry to investigate their possible 

BOOTH B-82 use. This panel is laid out to show a 


model plant together with a diagrammatic 
panel on which miniature recording and 
indicating instruments are mounted. It 
will be possible for the audience to oper- 
ate this pane! by means of buttons on 
the counter. 


The York Corporation exhibit will fea- 
ture a 12,000 Ib. per hour HTST pasteur- 
izer, 4,000 Ib. per hour pasteurized milk 
cooler, 16 cylinder V/W ammonia com- 
pressor, rotary booster compressor, 4x4” 

















small and medium-sized dairies, is com- ammonia condensing unit, York-Flakice 

pletely automatic (except for loading and Automatic Ice Maker, Model DER-2 and In addition to these animated displays, 
unloading), has an automatic detector York-Flakice Automatic Ice Maker, Model they will show the new Taylor 6” Dial In- 
which minimizes milk waste, eliminates DER-11, in operation, Yorkaire 352, self- dicator, indicating, recording and con- 
foaming problems, and will average 15 contained, hermetically sealed and store trolling instruments, CLEANLINER Ther- 
quarts of milk per minute. and office air conditioner. mometers and other related instruments. 











Ask the man who owns and operates 
DOLE-PLATED trucks. Complete litera- 
ture on request. 

DOLE REFRIGERATING COMPANY \ 


5932 N. PULASKI RD., CHICAGO 30, ILL. 
103 Park Avenue, New York 17 


In Canada: Dole Refrigerating Products 
Limited, 44 Elgin St., Brantford, Ont. 


6 
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"Dial tn THE PRODUCTS THE PROMOTIONS THE PERSONAL SERVICE 
nd con- It costs no more to profit from Sales and advertising help is Your Vitex representative 
R Ther- ° ° ° ° . . A . 
satnaatin. the complete line of vitamin a big phase of Vitex service brings you the assistance of 
Se. concentrates Vitex offers to to you. You get dramatic sales a seasoned dairy specialist. 
the dairy industry. Choose meetings, incentive plans, mar- His broad knowledge of man- 
from Natural Vitamin D, UVO- keting counsel—all at no extra agement, sales, advertising, 
CRYSTt — pure crystalline ir- cost. Complete advertising production are personally 
radiated ergosterol, Nopco programs too — tailored to yours at no added cost when 
MULTI-MIXt — multi-vitamin- your needs. See the proved you choose Vitex products. 
concentrate, Vitex A-D—natu- profitable Christmas promotion And you get this extra-profit 
ral vitamins A and D. pieces shown below. service only from Vitex. 
+ J . 
FOR CHRISTMAS DON’T DELAY—Mail your order TODAY! 
—cash in on this Vitex egg-nog and whipping cream promotion VITEX LABORATORIES 
\ First & Essex Streets Harrison 12, N. J. 
\ ~ . 
\ Step up your Christmas CHECK WHAT YOU WANT HERE: 
holiday sales and profits C] _______ thousand collars alone @ $6.95 
with this proved success- per 1000 
: [| ________ thousand folders alone @ $9.00 
ful bottle collar and re- per 1000 
Nghd cipe folder promotion. C] —_ thousand SPECIAL COMBINATION } 
a : OFFER! 1000 collars | 
— ’ Timely, low-cost—a sure- 1000 folders{ POT for $13.95 
a] ' (minimum order 5000 of each) 
fire profit booster! See [| Send samples 
erates special offer on coupon. | 
; [| Have Vitex representative call to set up my 
litera- ' Christmas promotion 
Pioneer producers of Vitamin Concentrates for the Dairy Industry 
NAME OF DAIRY 
pany | VITEX LABORATORIES | vc: 
30, Mt. A Division of Nopco Chemical Company city - — st... 
HARRISON 12, N. J. (SIGNED) 
roducts the ~- — 
i, Ont. ©Copyright 1952 Nopco Chemical Company *Reg. U. S. Pat. Off. {Trademark Nopco Chemical Company 
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TRIANGLE PACKAGE 
MACHINERY CO. 
Chicago, Ill. 
BOOTH A-21 


Triangle will have on display a rather 
complete line of both ice cream and cot- 
tage cheese packaging equipment. 

They will have the new Triangle-Bagby 
Model M-100 Twin Line High Speed Ice 
Cream Cup and Pint Filler. Previous re- 
leases on this machine have indicated its 
speed of 100 cups per minute. 

Also on exhibit will be the Triangle- 
Bagby D2-A Twin Line Cottage Cheese 
and Sour Cream Filler. 

Both lines are fully automatic, and dis- 
pense the empty container, accurately fill 
it, and cap it. 


In addition, semi-automatic and hand ° 


operated Fillers will also be displayed. 





VITEX LABORATORIES 
Harrison, N. J. 
BOOTH C-69 


A dramatic wall-to-wall display will 
emphasize the theme “Vitex quality plus 
sales aid equals bigger sales and profits 
for you.” 





On a large photo mural of a bottling 
plant production line four colorful trans- 
parencies illustrate Vitex’s unique and 
well-known 3-point  sales-service plan. 
Vitex consumer literature and packaging 
pieces also will be featured. 


JORDON REFRIGERATOR 
COMPANY 
Philadelphia, Pa. 

BOOTH D-100b 
Equipment to be on display will include 
their self-service ice cream and dairy 
products merchandisers and their self- 

service wall dairy display case. 

On hand to welcome you will be: 
Harry Fogel, Vice-President in Charge of 
Sales; Alfred Levin and B. W. Goodman 
of the Factory Sales Division, and Joseph 
Wiley, William J. Warzonek, and A. F 
Gordon, Factory Sales Representatives. 
Hotel headquarters will be at the Mor- 
rison. 











U. S. ELECTRICAL MOTORS, INC. 
Los Angeles, Calif. 
BOOTH D-19 


A display featuring sanitary, geared, 
and variable speed transmission types of 
electric motors. 

Included in this display are: 

The U. S. Sanitary Motor which pre- 
sents an ultra-smooth surface devoid of 
grooves, blind collection areas or recesses 
where food, dirt or insects could gather, 
and used where daily washing may be a 
necessity. 

The U. S. Syncrogear, a high-torque, 
low speed geared unit with integral motor. 

The U. S. Varidrive, a variable speed 
transmission providing an infinite number 
of speeds instantly. 

The U. S. Totally-Enclosed and Explo- 
sion-proof motors for hazardous locations. 








UNITED STEEL & WIRE CO. 
Battle Creek, Mich. 
BOOTH D-23 


This year, the United Steel & Wire Co. 
will feature their wide range of welded 
wire paper bottle cases, glass bottle cases, 
ice cream hardening cases and various 
styles of routemen’s carriers. 


The main scheme of the booth will be 
the story of the wire paper bottle case, 
including the latest addition of the United 
Utility Paper Bottle Cases. This new 
case has been specially designed to reach 
the large volume user at a very low cost. 
There will also be photographs of some 
of the installations throughout the coun- 
try and a display of the more outstanding 
advantages of wire cases. Samples of 
all styles of glass, paper milk cases and 
ice cream hardening caces will be on 
hand at our booth. 


WISNER MANUFACTURING 


CORPORATION 
New York, N. Y. 
BOOTH B-16 


They will be in Booth B-16 jointly with 
the Dairy Supply & Equipment Co. of 
Pittsburgh, and will have on display one 
8-wide Continental Model “S” milk bottle 
washer which will be operating; one small 
King Zeero ice builder for refrigerated 
sweet water system; one 200 gallon 
Pfaudler Pressure Lo-Vat pasteurizer; one 
500 gallon Manton Gaulin homogenizer 
and one type HM stainless steel Cork 
plate type heat exchanger, with sufficient 
HM plates to handle 10,000 Ibs. HTST 
pasteurization of milk 

In addition to this, they will have a 
Chester-Jensen vacuumizer, a Waukesha 
Foundry timing pump and a Tri-Clover 
centrifugal booster pump, to be used in 
conjunction with the high temperature 
pasteurizer. 

There will also be Wisner’s well-known 
Wiz-Seal on display, as well as the new 
patent applied for case carrier. 

Hotel headquarters will be the La Salle 
Hotel, and those members attending will 
be as follows: R. D. Britton, president; 
J. W. Mayne, vice-president; R. J. May, 
plate machine engineer; Fred Malatesta, 
sales engineer; and F. J. Conway, service 
engineer. 


WAUKESHA FOUNDRY CO. 
Waukesha, Wis. 
BOOTH D-57 


Here you will find Waukesha Sanitary 
Pumps of all models and sizes, featuring 
a Waukesha Sanitary Shift Speed Unit. 





This pump is of Variable capacity, run- 
ning from 5 to 500 RPM and features 
external adjustment and sealing when 
used in conjunction with HTST pasteuri- 
zation. 

In the booth will also be displayed 
“Waukesha Metal’ and stainless steel 
castings that are produced for various 
dairy machinery manufacturers. 





OAKITE PRODUCTS, INC. 
New York, N. Y. 
BOOTH D-24 


This first will display a wide range of 
cleaning and sanitizing materials for bot- 
tle washing, can washing; also a new 
time-saving, mechanical device for clean- 
ing interiors of milk tank trucks and 
newly developed automatic equipment for 
lubricating bottle and case conveyor 
chains. In addition, we will feature vari- 
ous materials designed for the task of 
removing scale from conveyor pockets, 
ammonia condensers, evaporative con- 
densers. 














THE DE LAVAL SEPARATOR 
COMPANY 
Poughkeepsie, N. Y. 

BOOTH A-99 

A complete line of separators and clari- 
fiers will be shown. Because of wide- 
spread interest in bulk milk pick up, the 
De Laval Combine Milker will also be on 
display. This milker, they say, is the 
ideal method of transporting milk from 
cow to farm tank. 








LILY-TULIP CUP CORPORATION 
New York, N. Y. 
BOOTH D-63 

A flower garden motif will be the 
theme of Lily-Tulip’s display at Chicago. 

Thirty-six feet wide by forty feet deep, 
and thus providing ample room for visi- 
tors, the Lily-Tulip display will feature 
dairy containers, ice cream containers and 
big-drink containers. A “‘live’’ soda foun- 
tain, dispensing glamorous fountain items, 
will demonstrate the advantages of using 
Mixrite paper service. 
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DR DAMROW BUILDS BETTER EQUIPMENT FOR YOU 
includ = - * 
se Simplify, Improve Bulk Milk 
. - 
ae Handling...from Cow to Dairy 
oodman 
itatives. 
ve ~Mor- COMPLETE 
- TANK EQUIPMENT 
On the farm... in transit... in the dairy . . . DAMROW 
Equipment offers you new standards in sanitation, performance, 
Sanitary and economy in bulk milk handling, from cooling, through trans- 
mening portation and storage. 
nit. 


For farm use, Damrow has developed new Producers Tanks — 
the Cold Zone (Refrigerated Wall) Tanks in either round or 
rectangular types, in sizes for any dairy herd. They eliminate the 
milk cans and their washing, save handling time and effort. Milk 
transfer and weighing is simplified. Immediate cooling, plus 
greater sanitation means a better quality product. 

Farm pickup is simplified with Damrow Stainless Steel Truck 
tanks — “tailored” to meet bulk milk pickup needs in various 
capacities, and with accessories such as sanitary pumps, hose, and 
sampling equipment. 

Get the WHOLE STORY of Damrow Bulk Milk Handling 
Equipment Now . . . Improve your milk quality from barn to 
dairy with Damrow Equipment. 





ly, run- 
Features 
| when 
asteuri- 


Damrow experience with Farm Cooling tanks Camrow also has a completé 
dates back to 1935 when a first installation of line cf surface and internal 
a 100 gallon unit was made at a Grade A dairy, tube coolers for cooling of 
the tank being used daily for many years. milk on farms. 


DTT OU conan 


215 Western Avenue ® Fond Du Lac, Wisconsin 
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COMPLETE EQUIPMENT FOR THE DAIRY AND FOOD PROCESSING INDUSTRIES 





—————____— 


Review September, 1952 89 











SOLVING A SALES PROBLEM 


Thatcher Quadruples Volume and Cuts Sales Costs by Manage- 
ment’s Careful Analysis of Sales, Marketing and Production Data 


By D. R. PARFITT 


OW TO DEVELOP sales effi 
I] ciency as well as sales effective- 

ness is a constant problem with 
sales executives. At Thatcher we have 
had our share of these sales dilemmas. 
Fortunately we were able to develop 
a system that enabled us to meet and 
solve these problems in a sound man 
ner. 

About ten years ago in the light of 
changing times and increased compe 
tition Thatcher began a program of 
diversification, has since quadrupled 
sales volume and greatly lowered the 
company’s ratio of expense to sales. 
Much of the credit for this goes to a 
water-tight management control plan 
based on the use of sales data and 
other statistics and these comparative 
figures are a good illustration. In 
1940, 23 Thatcher salesmen sold $6.,- 
000,000 worth of milk bottles. In 
1951, 32 men sold slightly more than 
$23,000,000 worth of glass containers, 
including bottles for beer, wine and 
liquor and a complete line of food 


containers. 


Without our management contro! 
system these new operations could not 
have been so smoothly integrated, nor 
sO quickly translated into increased 
profits. Now we are busy integrating 
sales and production of our newly 
acquired McKee Glass Division, mak 
ers of Glasbake cooking and serving 
utensils and various other consumer 
and industrial products. We expect 
our management control system will 
work as well, in time, for the McKee 
Division as it does for our three glass 
container divisions. Basic selling, and 
particularly management’s approach 
to it, should be essentially the same in 
any industry. 


We Know Where We Are 


At any given time, Thatcher's top 
executives know exactly where we 
stand in production and in sales vol 
ume, in relation to past performance 


and in relation to the glass containet 
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licking a sales problem requires cooperation and coordination. D. R. Parfitt, Vice-president 


in Charge of Sales and W. W. Springfield, Manager of the Milk Container Division, both 
of Thatcher Glass Manufacturing Company, confer on the sales program that brought 
increased sales and lower sales costs. 


industry as a whole. We also have 
at our finger tips complete sales rec- 
ords for each’ branch and inidvidual 
salesmen, not only in cumulative sales 
for the current year, but the cost of 
getting the business — down to the 
average cost per call. In this way we 
know what it costs us every time one 
of our salesmen knocks on a door. Here 


is how we interpret our sales statistics. 


To move the production of its three 
container factories (Elmira, Streator, 
l., and Lawrenceburg, Ind.), Thatch 
er has a staff of 33 men, including 
managers, in seven branches. All work 
in close coordination with the main 
sales office here in Elmira, keeping in 
touch by mail, telephone and teletype. 
My office has a pretty clear picture of 
what's going on from dav to dav in 
the field as each salesman files a writ- 
ten report daily as do the branch man 
agers weekly. This information is 
passed on to Franklin B. Pollock. 
President of Thatcher, and to the vari 


ous division heads. 


Each salesman uses a highly simpli 
fied report form, using a_ separate 
sheet for each city or town and for 
each container division. There is room 
for five calls, name of salesman and 
buyer, brief remarks, the buyer’s year 
ly needs, the make he is buying and 
when he is in the market. If a sales 
man made two calls today on dairies 
in Rochester they would appear on the 
same form. However, if he made one 
dairy call and one brewery call, each 


would appear on a separate form. 


Once these reports are analyzed in 
my office they are routed to the sales 
manager of the division involved for 
further analysis so that he can follow 
up any promises for future placement 
of orders and communicate with his 


men W hen necessary. 


The Follow Through 


Here is a typical instance of th 
value of keeping divisional heads up 
to-date on their salesmen’s activities 


William W. Springfield, Sales Man 
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ager of the Milk Container Division, 
received a daily report from Salesman 
Smith explaining that the Uplands 
Dairy in Wisconsin was interested in 
converting from the 22 oz. weight 
quarts to the 17% oz. T-square quarts 
and wanted full information. Spring- 
field immediately sent out sample T- 
squares with a covering letter from 
his desk describing the many advan- 
tages of the T-squares and their lowe1 
cost. A copy was sent to the sales- 
man. Result: we got the business and 
the same kind of procedure goes on 
practically every day. 

Old and new customers in the dairy 
industry are called on consistently by 
our men in the field and, in addition 
to field contacts, we have made it easy 
for prospective customers to work 
through our branch offices and with 
executive personnel available at all 
times in the Elmira home office. We 
are always happy to be of service to 
any customer and like them to know 
that our manufacturing facilities are 
usually found flexible enough to meet 
their fluctuating needs at all times. 
Field engineers from our Quality Con 
trol Department frequently drop in on 
customers to observe their operations 
and offer suggestions for improve- 
ment. 

Another important customer service 
is our Pyroglaze Department. We are 
always available for consultation re 
garding designs for each dairy’s bot 
tles. In addition to several hundred 
stock designs which any salesman will 
show on request, our Art Department 
will either draw up proofs from 
sketches submitted by the customer 
or will create original designs to meet 


the individual dairy need. 


How Reports Are Used 


To get back to the reports, each is 
filed geographically and under the in 
dividual salesman’s name. This makes 
it simple to call for all reports from 
say, Boston or Buffalo and get a clear 
picture of sales for all divisions in that 
area. The branch manager's weeklh 
report gives a resume of activities in 
his territory, is also passed onto the 
president and divisional sales mana- 
gers. 

All this information (and many other 
types) are processed in our Sales Sta 
tistical Department where all billing 
to customers is checked and a record 
kept of cumulative shipments against 


orders, using a Roldex card system 
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in each territory, expense record for 


each salesman and its relation to his 


some 30 different detailed monthly re 
ports which all tie in with a master 
statistical control. Our six-year old 


lhe department also prepares reports Through the various monthly re 


showing the amount of business done ports, we can see at a glance that a 


certain branch has brought in 8.5% of 


the firm’s total sales volume so far this 


sales volume. In all, management gets year, and has accounted for 11% of 


its total sales expense. We can check 
its relationship to other branches by 


comparing it to branch X, which may 


Statistical Department has become in- have chalked up 21% of total sales, 


dispensable to us for our planning. vet be responsible for only 19% of 
] ] ' 








“All that’s new in ’52” 
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With the 1952 Dairy Industries Exposition being held in the heart 

of America’s Dairyland, thousands of plant owners and operators will be 
seeing their first “Show’’. Time will be at a premium with the hundreds 
of worth-while exhibits to inspect. Don't miss a single one! We, at 
Solar-Sturges cordially invite you to visit booth No. A-22 and see, first 
hand, our finest contribution to the industry—the Common Sense Milk Can. 
In addition, you will see Solar’s complete line of fine milk cans, strainers 
and other dairy accessories. Another “star” in the Solar system of 


Sanitation, is the improved line of Solar Self-Closing Waste Receptacles, 


Booth A-22, 
SEPTEMBER 22-27 


—_— PRESSED STEEL CAR COMPANY, INC, 
Melrose Park, Illinois « AUstin 7-1964 
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Thatcher's sales expenses. Keeping a 
close eve on these discrepancies helps 


us to keep waste down and profits up. 


It Helps the Salesmen Too 


Monthly reports are compiled and 
analyzed for each salesman, who also 
receives a copy. He gets a complete 
picture of his total for the month; his 
cumulative total thus far for the year; 
his percentage of expense in relation 
to sales; number of calls he has made 
throughout the year and average cost 
of each; and, finally, his relative stand 
ing, based on volume, in relation to 


all other salesmen. 


Though it does take time and effort 
to compile such detailed figures, we 
feel it is not only worthwhile, but 
essential. Sales figures could not have 
gone up as they have unless the entire 
sales and production staffs worked in 
close cooperation at all times. We 
know, and can pass the information 
along to our men, exactly what it costs 
us to make a call in each territory. 
This detailed knowledge also permits 


fair, individual sales supervision. 


Each branch manager is familiai 
with the standing of each of his men. 
is able, without generalizing, to help 
rectify mistakes and praise him for 
his successes. The salesman might 
learn that his volume is good, his ratio 
of expenses relatively low, but his cost 
per call is too high. The branch man 
ager might suggest stepping up his 
number of calls to bring in more busi- 
ness. The salesman might agree, o1 
he may remind his manager that he 
has a high proportion of big customers 
that require a good deal of servicing. 
that he sometimes must see four or 


five persons in a plant on each visit. 


In a talk with another salesman who 
made plenty .of calls, but at a high 
cost, and who had dropped way down 
in selling position, the branch mana 
ger explained that the pattern of 
wanted business in his territorv had 
changed under company policy. Of 
course, that wasn’t his fault, and he 
was advised to shoot in a direction 
that would be more valuable — to 
Thatcher unde changing market con 
ditions. His territory and his confi 
dence were expanded and he is now 


doing an excellent job. 


The system also works for the 
branch managers by means of a thor- 
ough study of the over-all records for 


their territories. For instance. a few 
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vears ago, a branch with four men 
and a manager sold a total of $1,081,- 
935 worth of merchandise. We went 
over the records with the manager, 
showed him how a rearrangement of 
territories would permit dropping one 
man, yet result in better coverage. 
The manager agreed, the plan carried 
out, and results were so good that the 
following year, with one salesman less, 
business totaled $1,405,000 and shot 
up still higher after that 


Another use for detailed sales rec 
ords are when salaries are reviewed, 
as they are in our organization twice 
a vear. We did consider the commis- 
sion method of payment, but have 
come to believe that salaries kept in 
line with performance, through semi 
annual reviews, are better suited to 
our way of operating. And we always 
keep a careful watch on expenses in 
relation to the volume of business 


written. 


Cars and Expenses 


Our 33 men sell nationally to differ 


ent markets bottlers and 


dairies, 
packers—so, of course, travel is a ma 
jor cost item. Up until 1944, Thatcher 
owned the salesmen’s cars and_ paid 
their operating expenses. Then we 
changed to a system whereby the men 
owned their cars; we paid expenses 
Ona mileage basis. Though we could 


prove the fairness of this plan with 





SMITH-LEE CO. PURCHASES 
GREAT LAKES BOTTLE 
CAP CO. 

M. C. Strickland, President of 
Smith-Lee Co., Ine.., 
N. Y.. announced August 25 
that the company has purchased 
the Great Lakes Bottle Cap Co. 

of Detroit, Mich. 


Great Lakes has been in busi 


Oneida, 


ness for approximately 20 vears, 
serving the dairy industry on a 
nationwide basis. This company 
was engaged in the manufacture 
of paper Disc Milk Bottle Caps 
and the AlumaSeal Hood Clos- 
ure, a laminated paper and alu- 
minum foil product. 


Mr. Strickland stated that all 
equipment of the Great Lakes 
Bottle Cap Co. will be moved to 
Oneida as soon as possible, and 
the business of that company 
will be absorbed in the Smith- 


Lee manufacturing process. 











pencil and paper, the men didn't like 
it. About a year ago we changed to 
the Fleet Lease Corp. (Athens, Ohio 
system, under which we pay a flat 
sum of $70 a month for the rental of 
each car, and we buy the gas 
Thatcher is covered with public lia 
bility insurance and Fleet Lease hias 
its own insurance to cover damage to 


the cars. 


The salesman gets a new Ford, Ply 
mouth or Chevrolet each year and 
four extra tires. The men like this 
leasing system and, though it costs 
more for city driving, the cost is rela 


tively low in rural areas. 


Each salesman sends in a weekly 
expense report in a pocket size book 
developed for the purpose. Blanks are 
there for food, lodging, transportation 
and communications; automobile ex 
pense data goes on the opposite pag 
The total goes at the foot of the pag 
each day; the back of the book has 
blanks for summarizing weekly totals 
These books come first to my desk for 
approval and passage through for pay 
ment. Eventually they wind up in 
the Statistical Department for further 
analysis. The accumulated figures ar 
reviewed and comparisons made h¢ 
Should 


seem to be out of order, the manager 


tween branches. anvthing 


is asked for an explanation. 


The Seeing Eye 


Our salesmen’s reports are not by 
any means the only records kept by 
the Statistical Department. There are 
for example, records for individual 
customers. These are of particular in 
terest to the division sales managers 
For example, if a dairy or dairy sup 
plier failed to buy bottles at its normal 
purchasing ratio, this would be spot 
ted immediately by the manager ot 
the Milk Container Division. How 
ever, chances are that he would al 
ready have known about this, sinc 
the salesman would undoubtedly have 
been in touch with him about the sit 


uation for some time. 


The 30 index headings (with mans 
sub-headings) on which tabulated sta 
tistics are kept in a bound volume by 
our managerial heads covers shipments 
by numbers, factories and lines, their 
per cent to the industry, current. in 
ventory and a number of other factors 
that bring all our operations to om 
desk. Each day we know the previous 


day's production, its comparison ft 
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In't Vike shipments, exactly what is on hand awarded to students in Northeastern NEW CATTLE DISEASE CAUSES 





nged to by mold number and description, what Ohio. These scholarships are made ILLINOIS LOSSES 
s, Ohio new jobs are scheduled and how long available through funds contributed A University of Illinois veterinarian 
a flat they will run. In other words, Sales by Cleveland Dairy Technology So savs Illinois cattle owners should be 
ental of Administration and Production work city, the Milk Dealers Association of om the olert for leptospirosis. It's a 
= hand in hand. Akron, and the Stark County Milk dangerous new cattle disease which is 
blic lia- This kind of close management con- Distributors Association. appearing with increased frequency in 
oe trol does not come about by accident. Recipients and their high schools Minois ancl in other states. 
— Gathering, analyzing and interpreting are William A. Bricker, North Can- Dr. G. T. Woods of the College of 
this mass of statistics runs into time ton; M. Timothy Balke, Brunswick; Veterinary Medicine says leptospirosis 
rd, Ply and money. However, Thatcher man- Charles K. Lambach, Akron; Donald in cattle was first reported in the 
‘ar and agement feels that the investment pays M. Trowbridge, Mentor; Kenneth United States in 1944 and in Illinois 
ike this multiple dividends. We are expand- McNeal. Salem: and David C. Wil- in 1949. The disease has appeared on 
it costs ing, and will continue to expand, on helm, S. E. Canton. farms in seven counties. 
is rela a considerable scale and with a min- 
imum of growing pains. It has been 
weekh a healthy growth largely because of 
se book the common goal of the production 
valle one and sales departments. I can say with 


entation conviction that I should not like to fr gM ” ER 
bis ox even try to function in my job with- em OD, ie ie 
e page out having on my desk that bound 


he pag “bible” of tabulated statistics which 








oe ee shows where we have been and where ys 
y totals we are gong. ye ie ROTTLES : 
lesk for © diy PE Bd é 
for pay- 
up in OHIO STATE SCHOLARSHIP 
further WINNERS No Specks 
4 “ei len hae gy hye ogee an- 
, a nounced Dy a * . Gould, Chair- 
nything man of the Department of Dairy No Spots 
nanager Technology, Ohio State University. 


The purpose of these scholarships is No Dulling Film 


to reward deserving students who 





have professed an interest in dairy 








not by technology and to help defray their 

cept by expenses during their first year on 

ere are the campus while majoring in that 

lividual field. Winners were selected on the 

ular in basis of high school records and com- f * 

inagers. petitive examinations. j 

iry sup John R. Holt, Columbus, has been A Nw C H 0 7 
normal awarded a $300 scholarship for 1952 


ye Spot established through a grant made by ; 
ager ol the Columbus Milk Distributors Asso 











How ciation, which represents distributors 
muald al in the Columbus area. 
s. since one ° rae 
Iv hav Phe Department of Dairy Technol No specks ...no spots...no dulling film— 
the sit ogy has awarded three scholarships to because ANCHOR ALKALI has special rinsing properties 

7 a 

deserving high school graduates. —properties that make the rinsing operation easy, 
— Ichn R. Wish of Bellefontaine. has 5 and thorough. ANCHOR ALKALI leaves bottles 
an : ~ P , » ‘leanliness— othe ' 
arp been awarded a $225. scholarship. ADD NesaR SC and sterile too! _ 
ed st: . . . = 
dln is the con of fic. and ties. we — ing clean bottles . . . for superior rinsing 
ume by ; . ay Al ALKAL 
Frank W. Wish who operate a dairy a a 
Ipments Bellefontai . 
s, theit eee ee A SOLVAY Special CLEANSER 
rent in Dairy Technology scholarships of 
, $150 eac ave been awarded t 
fartors each have been warded to SOLVAY PROCESS DIVISION 
to om James C. West and Frank Blakeman. Allied Chemical & Dye Corporation 
Cy | | Ol . 61 Broadway, New York 6, N.Y 
rEVIOUS EES, NERO. BRANCH SALES OFFICES 
K Pr a °¢ e¢ o¢ mad of 

ison to Six $150 scholarships have been = ees Litas ee 
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Developments in Paper Containers 
Prelude to Exposition Displays 


EW DEVELOPMENTS in paper containers have 

been announced from several different quarters this {- =] 

past month. Pure-Pak has come out with a containe1 NEW PURE-PAK 
that features a new seal and a pouring lip. Sealright has fi “RB E-Z LIFT SEAL 
a twin quart arrangement to cope with the trend toward 
half gallons. Borden’s has revamped their chocolate milk SE 






and butter milk cartons. And as a capstone to all of this 
Smith-Lee Company of Oneida, New York, has come POURS DROP BY DROP 
out with a new paper container filler. ee a 

According to George Scott, Vice-President in Charge 
of Sales for the Pure-Pak Division of Ex-Cell-O Corpora 
tion, the new Pure-Pak container is discharged from the 


milk packaging machine with the end of the lift seal 





formed to provide a thumb and finger hold. This new 

seal has been named “E-Z lift seal.” The end of the seal ee 

where the thumb and forefinger take hold extends slightly The way the new Pure-Pak seal and pouring spout works is 
from the carton. This slight extension is accomplished shown in this diagram. New container will be shown at 


: . , Dairy Industries Exposition. 
automatically by a mechanical finger on the packaging 


machine. This finger can be easily attached to Pure-Pak 
machines already in operation. The biggest feature of this new container is a built-in 
According to Pure-Pak officials advantages of the new pouring spout. When this simple spout is turned down 


seal are in the ease with which it allows the container to be liquid dairy products of all types can be poured from this 


opened. The consumer holds the lift seal between thumb container, a drop at a time, without dripping down the 


and fore-finger and lifts up. side. 





Whippet VARIOUS MOTIONS CASE and BOX WASHER 


Cleans every surface . . . inside and out, with 


FAST, THOROUGH Wherl- Swirl ACTION 


Pumps mounted overhead, 2 Tank Washer built to save space— 
26” wide, 8 ft. long. 


All surfaces, inside and out, are thoroughly cleansed 
by spray nozzles which move back and forth. The 
Whippet can be built with oscillating, reciprocal, rot- 


ary and vertical movement sprays. 
(Patents Applied for.) 


The new Whippet Case Dryer, incorporated in the 
Whippet Case & Box Washer as optional equipment, 





eliminates moisture, assures freedom from wet cases 
in cold room or loading platform. Permits continu 
Visit the A-1 Exhibit ous, year-round operation of the Washer. 


at Dairy Industries Exposition, 
Chicago, Sept. 22-27 


Details on request 


A-1 BOTTLING MACHINERY COMPANY 


BOOTH D-91 P.O. Box 172, Rockaway, New Jersey 
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HERE’S A 
CHOCOLATE MILK 






WITH 


ee 


CHOCOLATE FLAVOR! 


Sealright’s bid for a place in the half gallon market is shown 
by this twin quart arrangement. A simple adhesive joins the 
orks is two single quarts into one unit while the housewife separates 
wn at them when they arrive in the kitchen. Object is to combine the 
best features of both half gallons and single quarts. 


It is expected that the new container blanks will be 


Here’s your biggest and most profitable mar- 


built-in available nationally from Ex-Cell-O’s licensed carton con ket for chocolate milk. But your product must 
1 down verting companies by the end of this year and in some be mild and smooth in texture — it must have 
om this areas before. The full resources of the Pure-Pak consume a REAL chocolate flavor — to merit steady re- 
wn the and grocer advertising program will publicize the new peat customers. 
container and local dairy tie-in material will be provided So... if you are not getting your share of this 
to Pure-Pak equipped dairies. This new container develop business, it’s time to investigate the FLAVOR of 
ment will be shown in complete detail at the company’s your present product. And FORBES with over 


50 years experience in making quality choco- 
late flavor powders, may be able to help you. 
JER Sealright’s twin quart development is an attempt to Ask for samples and full information. 


synthesize the economy half gallon package with the con 


exhibit at the Chicago Dairy Show. 





venience of the quart package. Two rectangular quart IT’S FREE! » 


' In The Beginnin 
cartons are combined by means of adhesives into a half IT WAS CALLED 









with gallon package. By a simple operation prior to casing An informative booklet containing cnocotan 
the quarts are combined into the “twin quart” half gallons helpful information for dairymen in- 
1ON so that they hold firmly together. Cartons may be printed terested in making a chocolate milk 


ae so that they carry half of the message on one quart and drink of superior flavor. Ask for 


half on the other. The convenience factor is realized when your copy on the coupon below. 


the housewife gets the package home. She parts the two 





ansed 


The separates them. She then has two quart containers to put 


|, rot- in her refrigerator, thus gaining the benefits of both the The BENJAMIN P. FORBES CO. 


half gallon and the quart container. 2000 WEST 14th ST. @ CLEVELAND 13, OHIO 


containers by slipping a knife between the cartons and 











ae The Smith-Lee Company says that its new filler is 
n the designed expressly for small and medium sized dairies | (patees Since. Ee ee 
ment, According to the Smith-Lee people it is completely auto | po nemo tenn Se. 
neeee matic except for loading and unloading. It has a number Cleveland 13, Ohio 
whens of devices such as an automatic detector that minimizes MA\L | Please send us your folder: 
milk waste and eliminates foaming. The machine will | ma atu 
operate ata capacity of 15 quarts a minute on the average. THIS Send us a sample of FORBES Chocolate Flavor 
All these new developments are just getting their POW j Powder. 
baptism of fire. Pure-Pak’s new container was introduced Cov I ee ne 
NY on the market by Otto Milk Company of Pittsburgh in TODAY! | Name 
August. Borden’s broke the story of their new cartons in 6 ; Compony 
Chicago late in July. The Sealright twin quart package | 
has just been announced and the Smith-Lee filler makes ! — 
— its debut at the Dairv Industries Exposition this month. | Gry a sone sete 
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PFAUDLER ESTABLISHES 
ENDOWMENT 


The Ptaudler Co. has announced 


CONTINENTAL CAN PERSONNEL 
STUDY TECHNICAL ADVANCES Co 


Personnel from Continental Can 





the establishment of an unrestricted Company's Research and Equipment as 
$45,000 Pfaudler Endowment Fund Engineering Divisions have attended 
at the University of Rocheste1 this year’s special summer courses it In 
The gift is unusual in that no re Massachusetts Institute of Technolog) 
strictions have been placed on its use. to study latest advances in lubrication 
Edward C. Miner. Chairman of the engineering, vibration and infrared 6 
Board of The Pfaudler Co., explained spectrometry. 
‘A university, like a business enter Of special interest to food pro 
prise, constantly faces new conditions cessors, infrared spectrometry studies D: 
and contingencies. In order to be are becoming increasingly important 
able to adapt its course to changing in research on chemical reactions in 
needs, it must have unrestricted re foods, and in the identification of M 
sources on hand.” compounds associated with the pack 
Dr. Cornelius W. de Kiewiet, Presi Edweed @. Milnes, Chalenen of the Gened aging of food products. J. J. McDer- 
dent of the University of Rochester of the Pfaudler Co. and President Corne- mott, of the Continental Research N: 
in accepting the gift declared, “It is Seas aati joienidle nxn gp na Division, will bring findings of the . 
awn expression of faith in the institu hs auceemeees of the cow Sleuiin: course back to Continental's Research 
tion's policies and leadership, and it Endowment Fund laboratories, where they will be put 
helps to meet one of our most urgent university independent of public sup- to work in Continental's extensiv 
needs—additions to the unrestricted * port and control. He added that fundamental research program N 
endowment.” The Pfaudler Co. has Pfaudler research and technical stafts In addition, engineers Richard 
made contributions to the Universits have used and continue to use the Prendergast and R. M. Mero have 
in the past, such as grants for fellow scientific facilities of the University. attended courses in lubrication engi Vv 
ships, he noted Mr. Miner, who has been a mem neering and vibration, of importance 
Mr. Miner pointed out that it is of ber of the Board of Trustees of the to the Equipment Division of Conti 
mutual interest to business and higher University of Rochester since IL9OLO nental which designs and engineers 
education to keep institutions like the served as its Chairman, 1938-1945. high-speed can-closing equipment 





What’s In Your Bottles? | ALL ALUMINUM \ 


| Aollingsworth TRUCK , 
REFRIGERATORS 


@ Stainless steel 


runners reduce 





case friction 


@ Completely 
sealed 
Moisture 
cannot 
decompose 


insulation 


@ Padlock hole: 


in latches 





@ Holds 2 ice 
trays plus 3 





quart cases 


and 1 pint 
@ Here is a truck refrigerator that affords 














all of the. ‘‘most-wanted”’ features. This qual way 
ity box features lifetime, all aluminum, air 
piane type construction riveted for super @ Moderately 
strength. Nickel plated screws and stainless priced 
stee! hardware make the entire assembly rust 
proof. Double than normal insulation gives 
BOTTLE SCOPE . you maximum cooling efficiency and econ 
Gives you the answer omy Fifty pounds of ice maintains a 44 Standard aS 
; : : temperature for 30 hours in a 96° outside Stock for All Makes 
pod pe gene x aes eee, aon bes I Angee gy ag 1 . heat Best of all, the Hollingsworth Truck of Milk Delivery 
effords a highly magnified viev f the bottle f he Pp Refrigerator is designed for complete space Trucks Special 
gnty ag ed view of the bottle from the top, to and utilization. Model illustrated fits contour of Boxes Made to 
through the bottom No mirrors to distract inspector Light source is : — 


easy on eyes powerful yet non-glaring. Magnifier is 14°’ diameter Dives Weck Gedy —_— 
optical giass. Light box 16 gauge steel finished in baked enamel. Shock 
proof connections and switch. Solid brass adjustable bottle guides. Fits 
any standard conveyor. Requires but 22’ of space 


BOTTLE SCOPE MANUFACTURING Co. JOHN R. HOLLINGSWORTH CORP. 


Baltimore & Union Avenues LANSDOWNE, PA. ETON CNSNTS © PENS TLV ADHA 
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CONVENTIONS AND CONFERENCES 


Cornell Dairy Industry Conference—September 4-5, at Stat 
ler Hall, Cornell University, Ithaca, N. 


National Automatic Merchandising Association \nnual 
convention, September 14-17, in Chicago. E. H. Fox, 
\ustin Packing Company, Inc., Baltimore, Md., Gen 
eral Chairman 

International Association of Milk & Food Sanitarians, Inc. 
Thirty-ninth Annual Convention, September 18-20, 
at the Nicolett Hotel, \linneapolis, \linn \lake reset 
vations directly with convention hotel 


International Association of Ice Cream Manufacturers 
48th Annual Convention, September 21-24, Chicago, Ill 
Robert C. Hibben, 1105 Barr Bldg., Washington, D. ¢ 
l.xecutive secretary 


Dairy Industries Supply Association — 18th [airy Indus- 
tries IXxposition, September 21-27, Navy Vier, Chicago, 
Ill. Roberts [:verett, Executive Vice-President, 1108 
loth St., N.W., Washington, D. ¢ 

Milk Industry Foundation — 45th annual convention, Sep 
tember 24-26, Chicago, Ill Col. B. F. Castle, Execu 
tive Director, 1625 Eve St.. N.W., Washington 6, D. ( 

National Dairy Cattle Congress September 27 to October 
4, at Waterloo, lowa 

New York State Association of Milk Sanitarians— Annual 
meeting, October 1-3, at the Hotel New Yorker, New 
York City. C. W. Weber, New York State Department 
of Health, 18 Dove St., Albany 6, N Secretary 
Treasure! 

National Safety Congress and Exposition Vill be held 
October 20-24, Chicago, Ill R. L. Forney, General 
Secretary, National Safety Council, 425 No. Michigan 
\ve., Chicago 11, III 


Vermont Dairy Operators and Milk Distributors— Annual 
Conterence, October 22-23, at University of Vermont 
Burlington. Contact O. M. Camburn, Director of Short 
Courses and Educational Conferences 

Iowa Milk Dealers Association Joint Convention with 
lowa Ice Cream Manufacturers, October 29-31, in the 
Hotel Fort Des Moines, Des \loines, lowa. John H 
Brockway, Executive Secretary, 906 Walnut Bldg., Des 
Moines 9, Lowa 

Washington State Dairy Foundation \nnual meeting 
November 1, at Hotel Vancouver, Vancouver, b. ¢ 
\. Frank Bird, Secretary, 808 Skinner Bldg., Seattle 


Dairy Technology Conference—FKighth annual conference, 
November 12, at Dairy Department, University of 
Maryland. For milk plant operators and employees, 
milk inspectors and sanitarians and tield men. W.S 
Arbuckle, Professor of Dairy Manutacturing, Dairy 
Husbandry Department, University of Maryland, Col 
lege Park, Md 

Western States Dairy Convention Ihe 1952 annual con 
vention, December 7-9, at the Cosmopolitan Hotel 
Denver, Colo. Ward K. Holm, [Executive Secretary, 
Colorado Dairy Products Association, 701 Kittredox 
Bldg... Denver 7. Colo 


* 
SHORT COURSES 


Laboratory Methods Course —lniversity of Wisconsin, Sep 
tember 22 to October 4 Tests and testing methods 
with special emphasis on milk composition, butterfat 
testing, and quality tests. Contact J. Frank Wilkinson. 
Director of Short Courses, 108 Agricultural Hall, Uni 
versity of Wisconsin, Madison 6, Wisconsin 


Dairy Laboratory University of Illinois, October 7-8. The 
tests related to the control of brucellosis, sediment 
testing, foreign tats, antibiotics, quaternary ammonium 

compounds, cleaning in place, and water treatment will 

be demonstrated and discussed. Contact R. K. Newton, 

Superintendent of Conference Division of University 


Extension, 713 So. Wright St.. Champaign, [linois 


Concentrated Milk Products 


University ot Wisconsin 


November 3-15. Manufacture of non-fat drv milk solids. 


evaporated milk, dried whey solids, et Contact J 
frank Wilkinson, Director of Short Courses, 108 Agri 
cultural Hall, University of Wisconsin, Madison 6, Wis 


consin 
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Plan Your Bulk Milk 
Cooling Program With 
















AND CAN 
The Bulk Cooler *° IV) 1) “2 


thats 
/0 Years Ahead | 


Put your bulk milk pro- 
gram on a real money- 
making, labor-saving 
basis with Dari-Kool 
Bulk Milk Coolers. 


A line of complete 
packaged unit coolers 
ready to plug in; noth- 


150 


ing else to buy or in- 
stall. Available in wide 
variety of sizes. Com- 
pare Dari-Kool prices, 
performance, economy 
before you buy. 


MODEL 


Write for complete information on Dari-Kool DKS 


— the line that's truly 10 years ahead 100 
DAIRY EQUIPMENT COMPANY 
1444 East Washington Ave. :-: Dept. T :-: Madison, Wisconsin 

yy 2 | 















BIB LUBIT 


TO TANKER 
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SERVICE CAP 


Paperlynen Caps are adjustable 





to any headsize, eliminating incon- 


veniences of shrinkage, assortment of sizes, 

and time wasted by each employee in selecting his size. 
Cost less than expense of laundering cloth caps. Light 
and more comfortable to wear. Distinctive with your 
special imprint. Millions used annually by nationally 
known concerns. Just mail coupon below Topay, and 
we will send you absolutely FREE, a Patented Adjust- 


able Paperlynen Service Cap, 


PAPERLYNE N COMPANY 
West yodale St., Dept. E-9 


¢ Solumbus Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen 
Cap 

Name 

Address 

City State 


Name of Dairy Supply Jobber Most Frequently Patronized 

















SUB- ZERO ICE CHIPS 
SNOW FLAKES 








In Your Plant When You Need Them 
with 





Many dairies are cut 
ting their expenses by 
making their own ICE 
Ice units available 
from 1 to 100 tons. No 


top oil seals to leak per ton 
oil into your ice! 


$00 





Get the startling facts 
on the KENT ICE MA 


FREE BOOKLET COUPON 








CHINE 
Mail Coupon for FREE 





; 
' 
new illustrated Book- 4 KENT ICE MACHINE COMPANY, Dept. A 
- 2210 S. Michigan Ave Chicago 16, Ill 
KENT ICE 1 Send us your new FREE BOOKLET on your 
KENT ICE MACHINES 
MACHINE } 
COMPANY : ‘or 
! 
2210 S. Michigan Ave., : Address 
Chicago 16, Ill ' City Sa State 
DA-6-6434-5-6-7 : 
1s Number of tons us¢ 
! 
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PERFECT DRIVING RECORD 
A 43-year old truck driver employed by Philadelphia 
Dairy Products Co., who has devoted more than a decade 
to safe driving was honored for his perfect record in the 


Mayor’s reception room in Philadelphia. 


Gus Curlott, who has operated all types of commercial 
300,000 miles in the last 


the Pennsylvania Motor 7 


vehicles over 23 years received 
‘ruck Association’s coveted Driver 
of the Month award for July in special ceremonies at City 


Hall. 


Because his record shows no arrests or traffic violations 


Deputy Police Commissioner Herb 


in the 23-vear period. 





Gus Curlott (left), was thrilled when he received the Pennsylvania 
Motor Truck Association’s Driver of the Month award for July 
from Commissioner of Police Thomas Gibbons and Deputy Com- 
missioner Herbert Kitchenman. Looking on and equally pleased 
was William J. Russell, secretary of the Philadelphia Dairy 
Products Co. Curlott received the award for 23 years and 
approximately 300,000 miles of driving without an accident 
or traffic violation. 


ert Kitchenman presented the citation in behalf of the 
for the Aristocrat Division of the Phila 
delphia Dairy Products Co. 


city to the driver 


Among those who attended the ceremonies were 


Police Commissioner Thomas Gibbons; Patrick ]. MeDon 
nell, assisant secretary of the Philadelphia Chapter, 
PMTA; Gavin Laurie, member of the Mayor's Mastet 
Trafic Committee; Walter Matthews, director of the 


Council and William ] 
Philadelphia Dairy Products Co 


Chamber of Commerce's Safety 


Russell, secretary of the 
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“ROOM FOR ONE MORE?” 
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CONVENTION SCHEDULE 
International Association of Ice Cream Mfrs. 
Chicago, Illinois 
SEPTEMBER 21, 22, 23, 24, 1952 
Sunday, September 21 


9:00 a.m.—Registration and Ticket Sales Opens 


12:3 


p.m—Executive and Advisory Committee Luncheon 


5:00 p.m.—Vespet Musicale 


6:30 p.m.—Buffet and Reception 


Open Night for Exposition Until 7:00 p.m. 


> 


Monday, September 22 


9:00 a.m.—Registration and Ticket Sales 


9:30 a.m.—First General Session 


1:30 p.m.—Production and Laboratory Council 
Joint Session—Merchandising Institute 
and Controllers’ Council 

6:30 p.m.—Board of Directors’ Dinne1 


Tuesday, September 23 


St 


‘OO a.m.—Nominating and Resolutions Committee 
Breakfast 


QO a.m.—Registration and Ticket Sales 


9:30 a.m.—Production and Laboratory Council 
Merchandising Institute Meeting 


Controllers’ Council 


1:30 p.m.—Production and Laboratory Council 
Merchandising Institute Meeting 
Marketing Research Panel—Auspices 
Statistical Research Committee 


7:00 p.m.—Banquet 


Wednesday, September 24 


8:00 a.m.—Board of Directors Breakfast 
9:30 a.m.—Joint General Session With Milk 
Industry Foundation 
1:30 p.m.—Joint General Session With Milk 
Industry Foundation 


Open Night for Exposition Until 7:00 p.m. 
s 
CORNELL DAIRY INDUSTRY CONFERENCE 


More than 300 people are expected at the eighth 
annual Dairy Industry Conference sponsored by the 
dairy industry department at Cornell, Thursday and Fri 
day, September 4 and 5, in Statler Hall. 


Cornell and dairy industry specialists will present 
subjects of primary interest to milk plant operators, labo 
ratory technicians, and others concerned with the manu 


facture of dairy products 


Developments in the industry and new research in 


formation from Cornell and elsewhere will highlight the 


1952 meeting. 


Walter Huber, Bogardus Farm, Sharon, Conn.: A 
C. Fisher of General Ice Cream ( orp., Schenectady; Clar- 
ence Weber, N. Y. State Dept. of Health, Albany; and 
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STE-VAC HEATER F 
FAN COOLER et 
PYRAMID COOLER | 
VACUUM "A & G" PASTEURIZER 
ATMOSPHERIC PASTEURIZER 
Re 
_ <a 


The” Vacuumizer” 


DOES /... 


Removes air from milk and milk products 
during the continuous High 


Temperature Short Time pasteurization 


process prior to homogenization. 


What's more, the 
VACUUMIZER is adaptable 
to ANY HTST system. 


Send for new, descriptive 
bulletin. 


Visit us at the Dairy Show 
Our Booth is No. D-48 


Patent applied for 


Chester-Jensen Batch 
Pasteurizer. 


INDUSTRIAL 
CHILLED WATER 


UNITS : 


<—— 


May 7 Xe: bas INTERNAL TUBE 
COOLERS HEATER-COOLERS 





5th AND TILGHMAN STS. CHESTER, PENNSYLVANIA 


At 


= : 
DEALER = i a4 
COOLERS = y . is) 40) 01@) 1744.1 








Seals 


PAT. APPLIED FOR 
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TRULY THE SEAL OF PERFECTION 


@ Fits all 3A standard sanitary fittings. 


® Install them at every connection and put 
away the wrenches. 


® Unaffected by dairy acids, alkalies or 
chlorine. 


® A twist of the wrist is all that’s needed. 
® Available in all sizes from 1” to 3”. 


Sold only through dairy supply jobbers. 


Wit FOR FURTHER INFORMATION WRITE TO 


| DIETRICH SUPPLY CORPORATION 
| 


219 W. FAYETTE STREET SYRACUSE 2, N. Y 








PLEASE . ..do it with 


Dari-Lubes 


i} Chenery BURL 


Dari-Lube 





If your hard-working Cherry-Burrell machines could talk, 
they'd say, “Please use the right DARI-LUBE!” 

Cherry-Burrell knows how to specify lubricants to assure 
longer, more useful lives for its equipment. Think of it... 
21 different DARI-LUBE oils and greases! Each a high 
grade lubricant, formulated to rigid specifications for its 
particular machine. 

Ask your Cherry-Burrell Representative! 


CHERRY-BURRELL CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 





Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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George H. Hopson, DeLaval Separator Co., Poughkeepsic 
will discuss “Tank Cooling and Storage of Milk on the 
Farm.” 

New ideas on milk pasteurization, mastititis contro] 
bulk milk handling, antibacterial cement and dairy equi 
ment sanitation will be some of the subjects discussed 


Dahlberg of Cornell. 
Prof. J. M. Sherman, head of Cornell's dairy depart 


ment will be toastmaster at the annual dinner for the con 


according to Prof. A. C. 


ference members. The speaker will be Karl Butler, farm 


counselor, Avco Manufacturing Corp. 


= 
LIBERTY GLASS HAS UNIQUE HISTORY 


Among the many exhibitors at the Dairy Industries 
Exposition will be Liberty Glass Company, a pioneer in 
many respects serving the dairy industry. Liberty, founded 
34 vears ago, was the first concern to manufacture return 
able glass containers for the dairy industry in the South 
west, during the growing and formative period of the 
development of this important area. Liberty's slogan 
“Specializing in Returnable Glass Containers Since 1918,” 
dramatizes the fact that its production is confined to milk 
and soft drink bottles. 


Liberty has another first—“FLAME-POLISH” process 
on its bottles—which insures greater brilliance longer, «ac 


cording to company officials. 


Liberty serves the dairy and beverage industries in 
the United States, Canada, Alaska, Cuba, Puerto Rico 
etc. They maintain sales offices at ten strategic locations 
in the United States. 


Liberty Glass Company plans to have the following 
company officials and sales representatives attend the Con 
vention: George F. Collins, Jr., president; J. R. Starnes 
sales manager; Wiley M. Tye, sales supervisor, and A 
Maurice Davis, E. D. Fant, Charles H. McArthur, Ji 
H. T. Miles, C. L. Peterson, H. O. Rogers, W. A. Smith 
E. V. Van Velzer, George H. Weaver. 


JENSEN NAMED CHIEF ENGINEER FOR 
CHERRY-BURRELL’S CEDAR RAPIDS DIVISION 


Joseph W. Jensen has been named Chief Engineer of 
the Cedar Rapids Division of Cherry-Burrell Corporation 
In this position he will be responsible for the design, dé 
velopment and inspection of all equipment produced by 
the division, including continuous ice cream freezers 
pumps, butter churns, pasteurizers, storage tanks, and 
farm tanks. 


Jensen graduated trom lowa State College with a de 
gree in mechanical engineering and is a member of the 
American Society of Mechanical Engineers, American So 


ciety of Metals, and the American Radio Relav League. 


Betore coming to Cherry-Burrell, he was a mechani 
cal engineer for the J. I. Case Company, where he red 
signed tractors. Previous experience includes work as 
supervisor of the design, development and testing of all 
types of 16 mm. motion picture equipment, as designer 
of aircraft landing gear, and as project engineer on design 
and development of special packaging and package mak 


ing machinery. 
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PENNSYLVANIA FIELDMEN’S CONFERENCE 
HAS LARGEST ATTENDANCE FOR 
TWO-DAY SESSION 


Nearly 250 Pennsylvania fieldmen, municipal and 
state health authorities and dairy executives attended the 
fenth Annual Dairy Fieldmen’s Conference conducted at 
The Pennsylvania State College, July 16 and 17. This 
two-day affair is sponsored jointly by Penn State and the 
Pennsylvania Association of Milk Dealers. 


Twelve speakers appeared on the program for the 
sessions, and they covered a variety of subjects of special 
interest to these farm inspectors. The Conference was 
opened by Dr. Lyman E. Jackson, Dean of Agriculture 
at the College. 





O. C. Brock, president, Sanitary Farms Dairy of Erie, 


along with Mrs. Brock, was a featured speaker at the con- 


ference banquet. The Brocks showed motion pictures of 
their recent big game hunting expeditions in Africa and 
India. Rudolph P. Yohonic, president of the Pennsylvania 


Milk dealers group, presided at the banquet. 


The Conference was planned by a joint committee 
representing the dealers and Penn State. It consisted of 
Dr. R. C. Dayton and Walter Arnold, Rieck-McJunkin 
Dairy, Pittsburgh; C. M. T. Laudenslager, Philadelphia 
Dairy Products Company; George J. Hauptfuhrer and 
Dr. R. F. Davenport, Supplee-Wills-Jones Milk Company; 
and Dr. Howard L. Ragsdale, Abbotts’ Dairies, all of 
Philadelphia, representing the dealers. From the College 
were Dr. D. V. Josephson, Professor of Dairy Husbandry; 
Francis J. Doan, Professor of Dairy Manufacture; Dr. C. 
H. Dahle, Professor of Dairy Manufacture; Dr. George H. 
Watrous, Jr., Instructor in Dairy Husbandry; Earl M. 
Kesler, Instructor in Dairy Husbandry; Ivan E. Parkin, 
Professor of Dairy Husbandry Extension; and William R. 


Davey, Instructor in Dairy Husbandry. 


CONTINENTAL CAN SCHOLARSHIP AWARDS 


Three daughters of Continental Can Company em 
ployees in Seattle, Chicago, and Reading, Pa., have been 
awarded the 1952 Carle C. Conway scholarships, it was 
announced by General Lucius D. Clay, chairman of the 
board. 

The winners, representing the company’s Pacific 
Central and Eastern Regions, will receive $1,000 per year 
for four year’s attendance at universities of their choic 


he added. 


In the Pacific Region, Miss Kathrvn Yolland, of Seat- 


tle, was selected from a field of five applicants. The 


daughter of John T. Yolland, a Continental cannery equip 


September, 1952 





Above: Two Effect, Low Temperature, Grade A Pan 


HENSZEY 


EVAPORATORS 
FOR GREATER EFFICIENCY ! 


@ VAPOR PREHEATERS that use vapor 
from the milk for pre-heating milk from 
50° to 150°. This salvaged heat is used 
again in both effects. 


@ MILK FEED VALVES ... simple, adjust- 
able ... fit right into milk line. Control! 
milk levels automatically. 


@ HENSZEY CHILL RING controls foam. 


@e TWO STAGE CYCLONE SEPARATION. 
99.98° efficient. 


SEE THIS HENSZEY EVAPORATOR 


DAIRY EXPOSITION 


Booth 1-20 


~ 
Also Manufacturers of: Coil Type Vacuum Pans * Vapor and Steam 
Preheaters * Tanks + Hot Wells . Continuous Blow- 
down * Feed Water Meters . Heat Exchangers * Flow 
Indicators . Boiler Feed Regulators + Proportioning Valves 
Dept. A 


WATERTOWN e« WISCONSIN 
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MONITOR 


Proved in Use Since 1938 
Slash Your Milk Costs 
Speed Up Milk Service 
Increase Milk Sales 





Shows the Way to 


Monitor stainless steel self-refriger- 
ated Bulk Milk Dispensers 
@ Eliminate bottles, 


icing, washing, 
storage. 


@ Take care of peak 
periods easily... 
with top efficiency, 


@ Improve sanitation 
...meet Board of 
Health require- 
ments. 

The STAINLESS STEEL “tube faucet” 

is sealed INSIDE the milk can 
at the dairy 

In 12, 20 and 40 quart 

single and multiple can units 


See our Exhibit Booth B-25 
Navy Pier, Chicago 
Sept. 22-27, 1952 


MONITOR PROCESS CORPORATION 


192 BRIGHT STREET JERSEY CITY 2,N.J. 


THE HAYNES 


“ ark 


5 STOCK SIZES 




















Number | Price Each Lightweight 
Model Size Packed to F.0.B. 9 ° 
Carton | Cleveland Sturdy 
4s 4 Sq. Quart Bottles 10 38 Rust-Proof ° 
Plated Finish 
6S 6 Sq. Quart Bottles 6 60 Sanitary 
Convenient 
aR 4 Rd. Quart Bottles 10 Al Handy 
Attractive 
2% SR 2 Sq. or Rd. % Gal. Bottles 10 Al 
2%0 2 Oblong 2 Gal. Bottles 10 Al 




















Special Sizes Made To Order 





ORDER FROM YOUR DAIRY SUPPLY JOBBER 


HAGNMES The Haynes Mfg. Co. 


709 Woodland Ave. ¢ Cleveland 15, Ohio 


Roll-Easy Dollies * Roll-Easy Casters * Table Carts * Can Carts 
Snop-Tite Neoprene Gaskets « "SLIP Chain Lubricant 


102 





ment service supervisor, she plans to enter the Universit 
of Washington this fall. 


Miss Sharon Voels, of Chicago, was awarded tl 
Central Region scholarship for which nine other student 
competed. Her father is Raymond H. Voels, canner 
equipment service representative at Contin ntal’s divisic 
headquarters. She expects to attend Coe College at Ceda 


Rapids, Iowa. 


The Eastern Region award went to Miss Jane Ba 
zewski, of Reading, Pa., who will enroll at Penn Stat 
College. She is the daughter of Stephen Baczewski, work 
ing crew leader, punch press department, at the Reading 


plant. Six students entered the competition in this region 


In announcing the winners, General Clay said: “Th 
trustees of the Carle C. Conway Scholarship Foundation 
who made the selections, found that practically all of th 
applicants had outstanding records, which made the job 
of selecting the winner in each area an extremely difficult 
one. Those receiving the awards are to be congratulated 
and I feel certain they will continue to merit additional 


honors during their college careers.” 


Selections were based on results of college entrance 
examinations, high school scholastic records, character 
qualities of leadership, seriousness of purpose and financial 


need, he said. 


The scholarships are named after Carle C. Conway 
who served as president and chairman of the board of 
Continental from 1926 until his retirement in 1950. He is 


at present chairman of the company’s executive committe: 


2 
COCONUT-MILK DRINK FOR DAIRIES 


{ new consumer use for skim milk in large quantity 
is seen in an announcement by the Tropical Fruit Drinks 
Company, 90 West Broadway, New York, that the firm 
intends to broaden the national market for its coconut 
milk drink in cooperation with milk bottlers and distribu 


tors. 


The natural high fat content of the emulsified mix 
when combined with skim milk under a special formula 
furnished licensed milk bottlers, produces a drink possess 
ing all the rich nutritive qualities of whole milk, plus th 
flavor of fresh coconut. The product contains vitamins A 


Bl, B2, D and C. 


The problem of combining milk with other products 
to achieve taste variety in products milk firms can dis 
tribute themselves has been handicapped by limitations 
imposed by available products combing well with milk 
and possessing quality and taste of universal appeal. Th 
consumer popularity of Tropical’s Coconut-milk drink sinc: 
its introduction several years ago appears to offer the milk 
industry an opportunity heretofore denied it to capture 
substantial share of the soft drink business of the country 
and at the same time create a profitable market for a by 


product of the industry. 


Combining the emulsified coconut mix with skim milk 
to produce a popular drink also obviates the necessity of 
creating an expensive marketing set-up for a packaged 
fat free dry milk powder whose consumer demand is hased 
on extensive brand advertising 


American Milk Review 
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NEW REFRIGERATED WAREHOUSE CATTARAUGUS 


Home of Vack. the Giand-Killer/ 


FOR BEATRICE 


Beatrice Foods Company has begun construction of 
a new 12-million pound capacity refrigerated warehouse 


idiacent to the stockvards district of Denver. 


Designed primarily to quick-freeze and store meat ae i aii aie 


> Oo me , ' . » . with appears a por- 

and poultry for the fast-growing Denver area. the new tion of the PURITY 

warehouse will be a single storv building, 228’ by 115’. Giant-Killer Fac- 

. tory. Near it in the 

The temperature rang will be 10° to 10°. quict village are the 

church and the 

More than 100,000 pounds of meat and poultry will aariatl tame ot 
pass through the quick-freezing tunnels of the new plant tented workers. 





Undulant fever bacillus, 
one of the most dangerous 
milk-borne epidemics. .. . 
PURITY All-Purpose kill; 


, 
em. 


every few hours, according to Dan H. Murphy, manage The All-Purpose PURITY 
handles Cream, lee Cream 
Mix, Buttermilk, Milk and 
other dairy products. Very 
fast heating and cooling 

a splendid all-around ma 
chine. 


of Beatrice cold storage operations. The warehouse will 
double the capacity of Beatrice Foods Company’s present 


refrigerated storage facilities in Denver 





According to Beatrice Vice-President Brown W. Can 


non, the new plant will handle $50 million worth of per 


shables annually. SPEEDY, NOISELESS HEAT 


In addition to quick-freezing and storing meat and 


poultry, the new Beatrice warehouse will store other types HIS Is a unique feature of on 
of perishable food products. It is expected to be an impor all PURITY Positive Pasteur at 
tant asset to frozen foods production and distribution in izers, but especially of the new All ‘ = 
the Rocky Mountain region Purpose Pasteurizer, shown her 
with. This machine will quickly 
oe heat and cool ice cream mix, butter 


milk, milk and cream, chocolate 


HEIL EXPANDS SALES ORGANIZATION milk and similar products. 












on 
John Barclay, General Sales Manager of The Heil The 200-gallon size will boost Qe von 
Co., announces a revision of the District Sales territories the temperature of milk from 50 iy 
which requires the opening of two new District Office lo to 143° in a mere 18 minutes; and . 
cations and numerous personnel changes in the Heil Field drop it to 36°, using 35” water in seh post oo 
Sales Organization 4) minutes more. showing pump and 
New District Offices will be opened in Cleveland and The sk yw-speed geared-in-head —— 
Denver. Other Heil District Sales Offices are now located motor and powerful agitator gives 
it Hillside, N. J., Washington, Atlanta, Chicago, Milwau- complete and thorough but_gentle yay oa 
kee, Kansas City, Dallas, Los Angeles and Seattle. In addi- handling of the heaviest mix Smaller Booth No. C-91 
‘ ite sizes equipped with half-horse and 
tion to these District Offices, The Heil Co., operates na 


larger with 34-horse motors 
tional account factory sales offices at Hillside and Milwau 


. Complete details for the asking — 
kee, as well as a Detroit Field Office serving national and write at once for descriptive bulletin. 
export accounts. Canada, Alaska and Hawaii will be han 


dled as domestic territory and will be serviced through the 

District Offices 7A PU R I T Y 
Personnel changes resulting from this expanded pro 3 \ , Manufacturing Company, Ine. 

gram are as follows: Robert Rose, formerly District Rep- i) 

resentative working out of the Hillside office. becomes Dis ( y MILK HANDLING MACHINERY & EQUIPMENT 

trict Manager of the Hillside office ‘Z 





Oakes & Burger, Inc., Sole Distributors 

Fred Wrede, formerly special representative working CATTARAUGUS, N.Y., U.S.A. 
out of the Washington office, becomes District Manager of 
the Washington office 


Y seventy-five years of honest equipment 
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accessiBle —_ THE 
AMESTEAM 


GENERATOR 
FROM EVERY ANGLE 


Eye-Level Controls... 
Protected from 
Dirt, Water 

and Accidental co 





Damage... 
And Look 

at the Space 
Underneath 
Shell, too! 





EVERYTHING’S Easy-To-Get-At ! 
10 to 500 h.p. — 15% to 200* w.p. 
OIL or GAS 


AME IRON WORKS 


INCORPORATED 
BOX B-9 





OSWEGO, N. Y. 
Builders of Better Boilers Since 1848 











TITAN 


UTILITY BRUSH 


Crimped nylon bristles 
hold more water--are more 
sanitary--doabetter clear 

ing job Available in 
three grades of stiff- 
ne 


CHOICE * 
OF OVAL OR 
FLAT FACE 


D RUBBER BLOCK 





Both TITAN and No 5017 are built to 
outlast fibre bristle brushes---after 
more than 2 years of production we 
have not seen a worn out TITAN, and 
no customer has returned a TITAN 
that was ordered to conform to the 






cleaning job. NYLON BRISTLES do lila 
not wearout HARD RUBBER BLOCK NO. 5017 
cannot wear out rT 

Filled with long wearing 
ORDER FROM YOUR JOBBER OR nylon bristles in a hard 
WRITE TO DEPT 139 FOR MORE rubber block, curved 





INFORMATION 6" x 2-1/2". 


< 




















FLOUR CITY BRUSH CO. 


PACIFIC COAST BRUSH CO. 


1501 4th Ave South - Minneapolis 4 int 1807 Santa Fe Ave 





Los Angeles 21, Calif 
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William Schumacher, formerly District Manager of 
Hillside office, becomes District Manager of Cleveland 
office. 


Herbert Erdman, formerly Assistant Sales Manag 
of the Tank Division. Milwaukee, becomes District Maz 
ager of the Milwaukee office. 


John Zimmermann, formerly District Representative 
working out of the Milwaukee office, becomes District 
Manager of the Denver office. 


D. J. Kuhlman, formerly Manager Chicago National 
Accounts Office, becomes District Manager of the Chi 
cago office. 


CARNATION RESEARCH CENTER 
GROUNDBREAKING CEREMONIES 


With the growth of business since the war and fu 
ther diversification of products, Carnation Company has 
found its laboratory facilities inadequate. Carnation Re 
search Center will be located at 8015 Van Nuvs Boul 
vard, Van Nuys, California, on part of the sixteen acres of 
land owned by the Company. It faces 330 feet on Van 


Nuys Boulevard. 


Van Nuys, California, was chosen for the new. site 
because it is convenient to Carnation Company's world 
headquarters on Wilshire Boulevard. Furthermore. the 
San Fernando Valley location offered room for future 


expansion. 





The one-story structure will consist of six laboratories 


a pilot plant for experimental processing of dairy and 


cereal foods. offices and basement. 


The six laboratory units will be devoted, respectively 
to research on dairy and ice cream products, cereals, bac 
teriologicals, biologicals, proteins, and analytical work 
Chemical waste from the laboratories will be piped to a 
clarifier and neutralized before being discharged into th 


city sewer system. 


Pilot plant section of the Carnation Research Center 
will contain reduced scale processing units for dairy and 
cereal foods. The dairy foods unit will be equipped for 
processing evaporated milk, fluid milk, ice cream, malted 
milk, and other milk products. The cereal foods unit will 
house pilot equipment used in cereals industry. Tempera 
ture control rooms, with ranges from 30° below zero to 


more than 100° F., will be provided 


Layout of the pilot plant units is such that combina 


American Milk Review 
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tions of food processing equipment can be set up for the 
testing of an infinite variety of foods under simulated mass 
production conditions. The office area will include a lobby, 
conference room, and a research library. Lunchroom and 


kitchen facilities are included in the laboratories section. 


DIAMOND ALKALI ISSUES FINANCIAL REPORT 

Net sales of Diamond Alkali Company, Cleveland, 
Ohio, for the six-month period ended June 30, 1952, were 
$38,738,466 as compared to $38,959,467 for the same 
period in 1951, President Raymond F. Evans told stock- 


holders of the company in an interim report. 


“Net income for the first six months of 1952 after 
provision for Federal Income and Excess Profits Taxes,’ 
Mr. Evans said, “was $2,948,195, which, after payment of 
the Preferred Stock dividend, is equivalent to $1.19 per 
share on 2.260.603 common shares issued and outstanding. 

“This compares with net earnings of $3,412,134 o1 
$1.51 per share for the first six months of 1951 after restat 
ing Federal Income Taxes to the actual average rate for 
1951. 

“Sales and earnings.” Mr. Evans concluded, “were 
adversely affected by strikes in the oil and steel industries, 
and we have continued to experience advancing costs 
while selling prices are limited by Government regula- 


tions.” 


* 
THATCHER GLASS REPORT 


Sales of Thatcher Glass Manufacturing Co., Inc. for 
the twelve months ended June 30, 1952, were the largest 
for such a period in the company’s history, Franklin B. 
Pollock, president, reports in the quarterly financial state- 
ment being mailed to stockholders. Earnings for the 
vear were reduced by increased operating costs and inade 
quate ceiling prices prevailing for finished products. 

The company’s net sales for the period were $23, 
132.964, compared with $22,103,436 reported for the 
twelve months ended June 30, 1951. Net profit after all 
charges and taxes amounted to $793,047. This is equal 
after dividend requirements on the convertible preference 
stock to $1.07 per share on the 495,303 shares of com- 
mon stock outstanding on June 30. These shares include 
stock issued in January, 1952, in connection with th 
acquisition of the McKee Glass division whose operating 
results are included in the financial statement for only five 
months. Net profit for the twelve months ended June 30, 
1951, was $1,317,659, or $2.11 per share on the common 
stock on the same share basis, after preference dividend 


requirements. 


Included in charges against income for the twelve 
months ended June 30, 1952, was $489,583 which repre- 
sents loss on sale of the company’s Olean, N. Y. plant 
equivalent to the tax deduction resulting from the sale. As 
a result of the sale, the company’s idle plant expense for 
the twelve months to June 30, 1952. was only $20,054. 


compared with $157,395 in the preceding vear. 


Several additions have recently been made to the 
various lines of the company s McKee Glass division, Mr. 
Pollock reports. 


September, 1952 
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Low Cost Lubricant for Conveyor Chains 


AVOID CONVEYOR CHAIN TROUBLES 
— PREVENT CHAIN WEAR 






¢ 


fis the outstanding lubri- 
cant fo every type chain conveyor 
in dairy and bottling plants. 
is highly glycerinized, water soluble, 
and specially blended to provide 
more lubrication per pound. 
is entirely different—there’s no other 
lubricant compounded exactly like it. 
minimizes chain strain and friction— 
provides positive slip between con- 
veyor chain and bottle, case or can. 
cuts down bottle breakage and chain 
drag—reduces power costs. 
Slip will give you MORE SLIP PER 
DROP 

ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


HAYES The Haynes Mfg. Co. 


709 Woodland Ave. ¢« Cleveland 15, Ohio 


Roll-Easy Dollies + Roll-Easy Casters « Table Carts « Can Carts « Carry-Baskets 
nap-Tite Neop Gaskets « Neop Covered Wrenches 











YOU’RE SAFE... 





when you use the orange TUBE lubricant 


No longer will Boord of Health The perfect lubricant for your 


Departments to'erate the open-lid @ Homogenizer @ Capper 
petroleum jar, a known harborer Pistons Head Guides 


of bacteria (from hands), dust and @ Sanitory @ Sanitary 
on attractor of insects. The use of Valves Seals 
such lubricant on sanitary valves, @ Ammonia @ Positive 


pistons, seals and pumps con seri Valves 

ously endanger your very business! 

So ‘‘play safe’ and use the 100% 

pure Orange Solid Oil in TUBES ORDER 

on all equipment working ports TODAY! 
H 

bacteria, contains no animal or $5 50 

vegetable fats. Used by leading ° 

dairy plants the country over for 12-4 oz. 


Action Pumps 


that must be perfectly sanitary 
It's sterile; free from coli-form 


tubes 
McGLAUGHLIN | $3.00 
OI1L COMPANY | "S78 o 
3750 E. LIVINGSTON AVE. Pinal 
COLUMBUS 13, OHIO Ohio 








Packaged by the authority of the Famous Lubricants, Inc 
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Governors of 35 states proclaimed 
June as DAIRY MONTH, according 


to evidence received so far. More 


June Dairy Month Program may come in later, Cl 





























133,250 official JDM posters for 
R k U { ° y 1952. featuring the theme “Good Eat 
ac Ss p mpressive core ing for All Ages” were distributed 
across the nation. They appeared in 
railway stations, public eating places 
UNE DAIRY MONTH newspapet with State and local June DAIRY food stores, and window displays, to 
publicity linage for the 1952 cam MONTH campaigns. In their June mention a few sources of public influ- 
paign exceeded the 1951 totals by activity reports, the Dairy Councils ence. Orders for JDM stickers for us 
iUmost 50%, according to preliminary listed 2.977 minutes of local radio on restaurant and diner menus or on he 
estimates reported by the National and TV time and newspaper pub company letterheads and envelopes aS 
Dairy Council, national JDM head licity space totaling 222,492 lines as exceeded 700,000, and official JDM el 
quarters. having been gained in their areas. letterheads were used in almost 50 to | 
’ ; These totals are not included in the 000 instances of business correspond trial 
Clippings received by July 3 meas 
po aie is : totals mentioned above as the task of ence. tion. 
ured 792,036 agate lines of newspaper ble duplicati a 
space, as against 539,514 lines for a pai hm sig a : “or . Dozens of newspapers across the in 
*d ; lippings hi t en ¢c ted. . an 
similar period in 1951. Many more a ee ee land capitalized on June DAIRY Cor 
, > 0) 
clippings since have been received at This year, the demand for June MONTH by issuing special Dairy ; | 
. > r ‘ ’ 1S | 
NDC, according to the report. Grand DAIRY MONTH Information Man fonth editions o1 special sections -_ 
totals are to be tabulated and reported uals ae uP almost 33-1 3per cent. Editorial stories on the goodness and 
‘ : ) he ; ‘ s 952 é ‘ re P 
to the Jun DAIRY MONTH National . a rs ar f - M “po recat richness of dairy foods shared space Ind 
’ Sih ccs , ating produce al ist te t State : : j 
Sponsor Committec at the meeting . - i a es - with the advertising support of the NP 
this fall Chairmen and newspapers. 
local dairy industry in each instance lo 
Pion el graemaa — — “Most of the credit for the success ial 
siege sllange ca of this year’s June DAIRY MONTH iat 
pattern, according to reports from eae [ + to tl State Cl cnn 
. , : ‘ssctiah 6 campaign Is due to 1e ate Nan 
JIDM State Chairmen in 48 states — 
ind the District of Columbia —_— man, the local chairmen and their com 
a sgl mittees, and the enthusiastic coopera 
National radio and television net ner ae a ee cee ee ey ee 
work aired about 50 programs. Of — — rf “CR 
1.100 radio stations contacted, 52 1 a _— try and allied business groups. 
‘ ( « Ss , MmaCled, é ce — 
ee an Schoby, Chairm: f the National 
ported specifically to the National eer oun ; wanna . : _— 
Headquarters office the number of Sponsor Committee, announced. 
JDM programs aired and audience A meeting of the Sponsor Commit 
estimates. These stations alone de tee in early October will hear the final 
livered in excess of 161,612,920 JDM report of 1952 JDM activity and lay 
sales a. to seen audiences dur plans for the 1953 campaign. Prelim 
s the 30-d: riod. se 
ey cee inary plans for 1953 already being 
Affiliated Dairy Councils and sats drawn up for the committee’s consid 


“You'll find the money near the gillygad- 
o get on the whatchamacallit in the front 
nities, reported active cooperation room under the thingamajig.” over last year. 


branches, located in 71 U. S. commu eration call for an expanded schedule 











TURN THOSE LOSSES 
INTO PROFITS 


Plug the leaks by preventing 
bad accounts 
DAIRY CREDIT BUREAU SERVICE 
puts the searchlight on bad ac 
counts so you can avoid being 
hooked 
You get credit ratings on all milk 
processors; 35,000 key names in 
dairy and allied industries by 
location, product, plant size 
complete sales analysis of all 
dairy markets; jobber listings 
The original sales and credit 
guide of the dairy industry 
The cost is small—the benefits 
large 
Pays for itself and shows o 
profit quickly Write today 


DAIRY CREDIT BUREAU 


1740 Greenleaf Ave., Chicago 26, Illinois 
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claimed ditioning equipment; chemical, textile, 
‘cording paper making and printing equip- 


More ment; conveyors, overhead cranes and 


Cherry - Burrell Man Named hoists, industrial tractors and other 


materials handling equipment; indus 
ters tor 


trial sewing machines, fans, blowers 


pine! to Government Post by Sawyer and pumps, rubber and plastics equip 


ss ment; packaging and wrapping equip 
see ment; and all other special industry 
Sage ARLE L. SLAYTON. Director of equipment and = general industrial 
lic influ. fe Public Relations and formerly equipment not elsewhere assigned. 
s for us Machinery Sales Manager of Mr. Slayton has an unusually wide 
us Or on Cherry-Burrell Corporation, Chicago, acquaintance in the dairy and food 
nvelopes as been appointed by Secretary Saw processing industries by reason of his 
ial JDM ver of the Department of Commerce 34 years of association with Cherry 
nost 50. to be Director of the General Indus Burrell Corporation and one of its 
respond trial Equipment Division of the Na predecessor companies. He was one 
tional Production Authority, effective of the original organizers of the Na 

ross the September first. Mr. Slayton is being tional Association of Dairy Equip 
seis i iain to NPA by the Cherry-Burrell ment Paatatersentage4 and its a 
1 Deir Corporation, and it is expected that utive Committee Chairman. r. Slay 


his ter mof service will be for the cus ton has also been active in other dairy 


sections fomary period of six months. industry organizations 
' | , 
ness and ; ian 
In his duties as Director of the The selection by Secretary of Com 
CC Spac ° : . ae 
_— Industrial Equipment Division — of 


t of the NPA, Mr. Slayton will supervise the 


instance 


merce Sawyer of a man of such broad 
experience to head the General Indus 


Wocation and permitted use of mate trial Equipment Division of NPA is a 





P success ial for all manufacturers of food fortunate one for the industries with 
MONTH dant (including beverage) equipment which he will be associated and for 
te Chair ommercial refrigeration and air con EARL L. SLAYTON the Government 


heir com 
coopera 
rv indus 


a €.3 SEAMLESS TINNED 


st EVERYTHIN y str 
= Rugged, seamless con- 


ed. struction and heavily tinned 


for hard wear, long life. 
Free of bacteria collecting 
Commit crevices—easy to clean. 


10 to 20 quart capacity 
the final models. Available in 
‘ Lrom Cow te Creamery! | | idan 
anc ay 
. 


. Prelim 
ly being 

SOLDERLESS, SEAMLESS 
TINNED MILK STRAINERS 


Types available for use 
with either cotton discs or 
flannel squares. Designed 
for quick, easy loading. 
Smooth, heavy coating 

of pure straits tin 
provides a sanitary 
easy-to-clean surface. 












's consid 
schedule Every Dairyman knows that modern, sanitary 
methods of milk handling enable him to get top prices for 


his product. That’s why so many milk producers use Atlantic 





Dairy Metalware ... to safeguard their product and their 
profits. And don’t forget that Atlantic makes the 


most complete line of seamless dairy metalware available 
SEAMLESS, MILK 
SHIPPING CANS 


Rugged, seamless con- 
struction with heavy 
breast and bottom hoops 
for long life. Monarch 
stamped steel handles 
Either umbrella or plug 
type covers. Heavily 
coated with pure straits 
tin for easy cleaning, 
long wear. 


today. In it, you'll find just the type of equipment 
you need. Write today for descriptive literature. 
Other items in the Atlantic Line include: 


MILK KETTLES * MILK STIRRERS * MILK SETTER CANS 
MILKING STOOLS AND MILK DIPPERS. 











DAIRY 


ATLANTIC 


METALWARE 


THE ATLANTIC STAMPING COMPANY 
ROCHESTER 2, N. Y. 











VISIT OUR DISPLAY — BOOTH A-14— DAIRY INDUSTRIES EXPOSITION 
NAVY PIER — CHICAGO, ILLINOIS — SEPTEMBER 22 TO 27, 1952 
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THINGS TO COME IN PLANTS to eliminate pumping will be common. glass containers will likewise increasé 
AND PROCESSING Holder pasteurization will be a mem- At present nearly half of the work 
Continued from Page 36) ory and high-temperature short-time ing time in a milk plant is occupied 
placed upon the tank truck operator. units will have neither holding tubes with equipment-cleaning operations 
This truck operator will of necessity nor timing pumps. Pasteurization tem- The coming years will see great 
have to be a trained milk handler. He peratures will be raised to the point changes in these tasks. The in-plac 


must be a licensed sampler. He must where a measured 
The only safety control 


be educated to detect off flavors and unnecessary. 


odors. He must be able to recognize 


will be a flow diversion valve which 


holding time is cleaning of pipe lines is now fairl 


common. This procedure will be ex 


tended to high-t mperature short-time 


abnormal conditions such as might be will divert milk back to the starting pasteurizers and to other dairy equip 
caused by mastitis infection in a herd. point when its temperature falls below ment as well. To make this possibk 
The truck operator must likewise the set standard. equipment manufacturers must design 
know sanitary practice and be capable In the fluid market homogenized machinery with this object in view 
of transferring milk from the farm milk will occupy the dominant place It is not inconceivable that we mav 
tea: tn Gin touk teeek withent com and the homogenizer will supplant the see the day when most of the maior 
tamination. These men will demand positive pump of today’s conventional equipment of large dairy plants will 
salaries considerably higher than the high-temperature short-time assembly. be cleaned by automatic methods. and 
going rates for ordinary transport In many markets cream-line milk, as plant floors and men as well may actu 
ite we know it today, will have disap ally be dry during the processing 
This revolution in milk transport is peared entirely. period. 
with us at the present time and rapid Filling and capping equipment will Plant operations will be limited to 
extension of these new practices will operate at high velocity and will be a 5-day week and this will be facil 
come during the next few vears. coupled with automatic casing de itated through the adoption of farm 
These are factors that will aeolian it vices, thus overcoming the limitation storage tanks and tank-truck handling 
continuously more difficult for the of hand casing. A few ol heey devices Milk Products Development 
small dairy farmer and the small plant have made their appearance on the Mo comnine ve ll bring fortl 
operator to compete. These industries market at this time. A single operator : en ni fluid ih 
se ete a eee taneatan Me will control the handling of fluid milk improvements not only in fluid milk 
Iie allen Mn aoe Oe from the storage tank to the cooler but in many of the manufactured milk 
, through the manipulation of a few products that we know today. Fluid 


Plant Equipment and Processing guitches. 


milk itself will be improved both in 


Methods The use of the paper container will bacteriological and flavor quality 

The adoption of tank truck pick-up increase and larger sizes will become when it is fresh. It will also keep 
at farms will tend to speed plant op common in the store trade. The use its flavor for a much longer period in 
eration, chiefly through the elimina of large-sized, especially one gallon, the refrigerator. At present milk that 


tion of bottle necks on the receiving 


is stored cold will retain its good 





deck. Dumping, weighing, and sam 
pling will be a thing of the past. 
Tanks will be agitated on arrival at 
the milk plants and the milk pumped 
directly to storage tanks. Several 
tankers may be unloaded at one time 
at rapid rate. Processing equipment, 
bottle washers, fillers, and hooders 
will be larger and will move more 
rapidly to speed finished products to 
the storeroom. The movement. of 





milk through the plant by air pressure 





“Mother says if you want the bottles, ae Wf 
youll have te teke thom off.” stability in the fluid product will facil 





COTTAGE CHEESE 


Is an All-Around Health Food 
It's Economical for Customers ®@ Profitable for 
You @ Improve the Quality of Your 
Cottage Cheese 


with 


F-L COAGULATOR 
and F-L LACTIC ACID FERMENT CULTURE 


Complete Instructions with Each Order 
WRITE TODAY 


FLAVOR-LINE, 


845 S. Wabash Ave. 











INC. 


Chicago 5, | 
















flavor for a week easily, and in many 
instances for somewhat longer periods 
With the development of the knowl 
edge of the chemistry of milk, it will 
undoubtedly be possible to add harm 


less materials during processing to 








prevent the development of oxidized 
and other types of flavor spoilage. A 
refrigerator life of one month will not 
be uncommon if one desires to keep 
it for that length of time. Good flavor 


Low Cost 
Sanitary Way 


Thoroughly cleans in- 
side of straight or i- — 
regular shaped cans. 
Multiple fingered rub- 
ber scrubber gets to 
every corner and 
crease. Electrically op- 
erated. Attach water 
line, plug in and it’s 
ready to go. 

Write, Wire or Call for 

FREE FOLDER 


GORDON JOHNSON COMPANY 


2519 U Madison St., Kansas City, Mo. 





INSIDE ANY CAN 


GETS 
THEM 
CLEAN! 
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sire | 
nilk | 
nilk 
nark 
lled, 
tritive 
is We 
Wi 
von ¢ 
will 
few 
will | 
froze 
in ay 
ducti 
SOTTie¢ 
fresh 
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DB) 
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rea: 
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t ne 


Mc 


LIST 


PA 


Ls ip 


Se 


itate the transfer of milk supplies from 





* increase : 
‘l \ areas of surplus to areas of shortage. 
Ie Wi : 2 . 
. It will also make possible 3- and, if 
occupied 


| need be, 2-day-a-week delivery. 
yperations | 2 . 


see great The demand for “modified” milk 


p inte will increase during the coming years. 
place | ; Z 

any consumers are expressing a de- 
ow fairh Man ] g 


W tee sire for low fat products and skim 
nilk fortified by the addition of skim- 


nilk solids is already finding a ready 


short time 


Iry equip 
» j “eo _ 
; possible. narket in many areas. Properly han 


ust design lled, this product is both high in nu 


tritive value and of excellent Havor 
Ith VIEW 


we may iS well. 


the major With the nation-wide standardiza 


product will actually be an improved 
evaporated milk but will undoubtedly 
carry a new name to differentiate it 
from the product with which people 
are so familiar. A designation such 
as “sterile concentrated milk” may be 
Ordinary 


applied to this product. 


evaported milk is objectionable to 
many people because of its cooked 
favor. This cooked 


minimized or entirely elim 


flavor will be 
greatly 
inated in the new sterile concentrate. 
This product will have a shelf life of 
many months and will make it pos 
sible for the householder to purchase 


his milk by the case, to store it in his 


uct, they are unattractive and in gen 
eral of poor favor. Should some chem- 
ist come up with a material which 
has a sour flavor but is not acid so 
that milk will not curdle when it is 
added, it is possible that fruit flavors 
may become more important. In gen 
eral, however, experience has shown 
that the addition of extra flavors to 
the milk dealer’s line of products does 
not increase the amount of milk sold 
but only reduces the sale of chocolat 
by the amount of these other bever 


ages purchased by the consumer. 


The outlook for the dairy industry 


ants will 


tion of milk quality regulations which 


on the whole is bright for the coming 


é home without refrigeration, and to ae P 
thods. and will undoubtedly come in the next years. The consumption of milk and 
; have it available for use whenever he oe 
may actu- few years, frozen concentrated milk rave : dairy products will increase because 
needs it. This concentrate will be : 


processing | will find its place in the market. The of increasing population, if for no 
Better technical knowl 


edge will result in steady quality im 


vitamin fortified and have good flavor. 


frozen concentrate will be produced other reason. 


limited to | in areas of surplus and low cost pro In the favored milk field, chocolate 


be facil duction and will be sold at a price will continue to hold the dominant provement and greater acceptability. 
of farm- | somewhat lower than home-delivered place. Many individuals have consid Keen competition and high overhead 
handling fresh fluid milk and will, of course, ered that fruit favored milk might be costs will result in the elimination of 
a move entirely through the store outlet. the solution to the surplus milk prob many small dairy plants. Successful 


During the last few years canned lem during the summer months. It is plant operators will need a staff well 


ring forth 
Huid milk 
ured milk 
ay. Fluid 
1 both in 


r quality 


sterilized whole milk has appeared on extremely doubtful if this will ever be trained in chemistry, bacteriology, and 


the market. This product has found so or that fruit flavored milk will oc dairy science. The demand for col 


i limited demand in milk shortage cupy any important place in the milk lege-trained personnel will increase 


ireas and will undoubtedly be sup- marketing scheme. Because the acid- steadily. The plant manager will be 


planted or at least supplemented by ity needed to make fruit drinks pal required to operate with a very sharp 


1 new canned evaporated milk. This atable spoils the stability of the prod pencil indeed. 


STAMSVIK 


also keep 
period in 
milk that 


its good 





The Original Horizontal Multiple Plate 
Dairy Filter - All Stainless Steel 


1 in many 
‘r periods 


he knowl 


ilk, it will MODEL 1-SS A Model for Every Dairy Operation. 
idd harm $9850 

‘essing to | UST A Filter Pad for Every Dairy Purpose. 
f oxidized PAT. PEND. 





voilage. A 


From 1,000 to Over 250,000 Pounds 
h seg Capacity Without Changing Pads. 
Ss to eep 
ood flavor 





will facil 


MAXIMUM NUMBER OF _ INDIVIDUAL 
PARTS IN EVEN THE LARGEST FILTERS 


No Moving Parts — Fewer Parts 


IN-A-LINE FILTERS FOR TANK TRUCK — 
TANK FARMS and SMALL DAIRIES. 


to Clean — 


THEREFORE — Lowest First Cost and 
Lowest Day to Day Operating Cost 
Method of Handling All Milk Prod- 
ucts. 


Only Stamsvik has the ONE-PIECE 
Stainless Steel LARGER FILTER 
PLATES — 3A _ approved 
E-Z KLEEN center parts. 


Sanitary Manufacturing Company of Pittsburgh 


Successors to Stamsvik Manufacturing Co. 














Marion and Locust Streets Pittsburgh 19, Pennsylvania 


See Us in Chicago—Booth No. I-18A 
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RECORD NUMBER OF TEAMS IN 
STUDENT JUDGING CONTEST 
(Continued from Page 56 
which they develop their proficiency 
will have had less time to become 
in the case of 
Anderson half of the 
Dowd-Anderson coaching combina 


effective. Furthermore 


Connecticut, the 


absence 
While no one 
ability 


tion is on leave of 
University. 
Ed Dowd’'s 


remains that 


questions 
as a coach, the fact 
Connecticut’s winning 
teams have been the product of two 
coaches rather than one. It may be 
pick up the 
Nevertheless, 


performance 


that Connecticut will 
marbles at Chicago. 
from a_ past point of 
view, the Connecticut 
tered by the absence of “Andy” An 
Another big question mark 
in this year’s contest will be 
Always 


picture is al 


dlerson. 
Vermont 
formidable 


eastern contests, the 


competition in 
Green Mountain 


boys are 


entering the national lists 


after an absence 


Well, 


around 


of several years. 


let’s cut out the horsing 
and get down to cases. This 
should be They 
a hound’s tooth last time 
and probably will be 
for bear this trip. 


another Lowa year. 
missed it by 


around loaded 
They are consist 
ently good, invariably in the first three, 
and usually in the first two. We pick 
them for the 


Products. 


number one 


spot in All 
From there on, you've got a dog 
fight. We like Mississippi. We like 


Connecticut. We 
Maryland’s great drive 


haven't forgotten 


last year. We 


cant treat either Michigan or Ohio 
lightly. Vermont and Cornell both 
have possibilities. However, we have 
only one guess and we might as well 


make it. We'll take 


second place 


Mississippi for 
and hope that Michigan 
doesn’t let us down when we 
for the third spot. 


tag them 


Ve look for Con 


A DOZEN 
“a BOILER POINTERS 


AEFFEL... 


Check off the boiler advantages that add - 
to economy in your dairy plant operation! 


VV Dependable \/ Designed for overload 
V Self-contained V Rugged construction 
V Compact V Safe 

V Easily Cleaned V Lowest operating cost 
V Coal, oil or gas fired \/ Easily maintained 


V 6 to 250 HP (actual) \/ Maximum combustion 
Leffel's generations of boiler- 
making experience assure you that 
your next boiler will be your best 


— if it's a Leffel. DEPT. AM 
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from the 










Write for descriptive catalog 


The James Leffel & Co. 


blished 1862 


necticut to latch on to fourth place 
and suspect that Ohio will appropriate 
fifth position. 

Weve 


annual limb and are 


That's that. 
onto the 


climbed out 
waiting 
for the saw to start sawing. If you 
have a different idea, write it down 
and we'll compare notes at the annual 
Awards Banquet on Friday evening, 
September 26. It 


nickel and, who knows, you may pick 


won't cost you a 


‘em as they finish. We came close to 


it last year. It makes you teel very 


sharp, very sharp indeed. 


TRUCK TOPICS 
Continued from Page 48) 
to flow, and as a rule, it is good policy 
to go to a lighter grade for winter. It 
and it treats the 


a little better during the longer 


makes starting easier, 
engine 


warm up periods. 


Manufacturers recommend the use 
of lighter oil not only in the 
but also in the 
ferential. 


engine 
and dif 
In extremely cold climates, 


evel be 


transmission 


it may 
little 


be done 


necessary to add a 
to the oil. This has to 
every day because the kero- 


kerosene 








oi 


“Here comes the jerks—if you know 
what | mean!” 


ALumenite 


controls 


407 S. Dearborn 





SPRINGFIELD, OHIO 


to within 1/100 inch 
the level of milk or mixtures in 
tanks, vats, pasteurizers, cool- 
ers, freezers, fillers, etc. 
Absolutely sanitary 
Instantly cleaned 
No moving parts 
No floats 
Saves Milk—Money—Time—Labor 
Used by leading dairies, coast to coast 
Write for Bulletin L140 
LUMENITE ELECTRONIC CO 


CHICAGO 5, ILL. 


sene is sufficiently volatile to disappea 
at normal operating temperatures 

If it seems a little 
thinking 


premature to b¢ 


about winter preparation 
when you read this on a hot day, tak 
a look at the shop. You will probably 
find that there is plenty of work t 
Winter 
inspection causes extra work, so plans 
had better be 


so that the job can be done right. It 


keep it busy without extras. 


made well in advanc 


is not one of those things that you 
sandwich in whenever you seem to 
have the time. 


CJ 
CATTLE CAN GET BRUCELLOSIS 
FROM SWINE 
Brucellosis can spread from in 


fected swine to cattle, according t 


a veterinarian at the University of 


Illinois. 


Dr. G. T. Woods, ¢ ollege ot Veter 
inary Medicine, advises farmers who 
have both pigs and cows on. thei 


farms not to let them run together i: 


the same barnyard unless they ar 


sure all of the animals are free trom 


brucellosis. 


Dr. Woods said sometimes the cat 


tle type ot brucellosis also intect 


swine and sheep. 


According to the veterinarian, the 


only way to be sure that swine and 


cattle are tree trom brucellosis is to 
have them blood-tested periodically 
Some of the 
or cattle 


abortions 


costs of brucellosis in 


swine include breeding fail 
stillbirths, and weak 
In cattle the 


also decreases milk production. When 


ures, 
calves and pigs. disease 
it spreads to humans, it causes undu 
lant fever. 
Dr. Woods 
accredited herd plan without delay il 
or cattle 


Your veterinarian will help you start 


suggests adopting an 


your swine have brucellosis 


a herd program. 






MILK LEVEL Contec 
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PETERSON HEADS INDUSTRIAL 
SALES 


The appointment of C. L. Peter- 
son as general sales manager of the 
Industrial Division of Minneapolis- 
Honeywell Regulator Company was 
Morton 


Morley, vice-president of the division. 


announced recently by L. 


Mr. Peterson has been regional 
manager for Honeywell's midwest re- 
gion in Chicago since January, 1950. 


He succeeds W. H. Steinkamp. 


An engineering graduate of the 


University of California, Peterson 
joined the company in 1927 as sales 
engineer in the San Francisco office. 
In 1945 he was appointed regional 
company $ 


manager for the parent 


Pacific region. 
2 


REIDSVILLE WINS CHASE ANNUAL 
SAFETY AWARD 


R. N. Conners, vice-president and 
general sales manager of Chase Bag 
Co., and Commissioner Forest H. Shu- 
ford, representing North Carolina and 
U. S. Department of Labor, officiated 
at safety ceremonies recently held in 


Reidsville, North Carolina 


Award was made to W. B. Richard- 
son, Manager, and employees for fin- 
est safety record for 1951 throughout 
the entire Chase organization. From 
July 24, 1946 through July 11, 1950, 
the Chase employees completed 709,- 
699 man hours without an accident. 
One small accident occurred on July 
12, 1950. brom July 13, 1950 to 
June 1, 1952, they completed 386,781 
man hours without a single accident. 

*- 
EMPLOYEE RELATIONS 
Continued from Page 42 
puts in, and the same applies to the 
plant and equipment for doing the 
job. 

In merely outlining the sixth point 
on our list, we do not mean to mini 
mize its obvious importance. It is a 
problem whose solution calls for both 
labor and management to pull together 
as a real team. The intermittent but 
persistent interference, with an indus 
try that is trying to get its vital work 
influ 
It has its 


origin among those people who hope 


done, by hampering political 


ences is a major difficulty 


them 
bricks, o1 


monkey wrenches at an industry. They 


to make a name or a job for 


selves by throwing mud 


at enacting subtly worded 
that 
trom 


are adept 
regulatory measures hamstring 


the free flow of milk 


kitchen. They magnify out of all re 


farm to 


lationship to reality the earning that 


both management and labor receive 
from this highly competitive business 
In so doing they discourage the kind 
of men and capital that will be needed 
by labor and management in order to 
next ten 


get the job done over the 


or fitteen years. 


Here is a task that dairy union lead 
ers, employee groups, and milk execu 
tives can and must solve in a coopera 
And if they 
the producers of milk to help, that 


tive eftort. should invite 


would be so much the bette: 


All of these three groups in the milk 
business, employees, employers, and 
farmers, are going to find it necessary 
to do some wooing if the great po 
customers is to be 


The fluid 


only 


tential of new 


turned into the real thing 


milk industry is not th branch 


of the food industry with its eve on 


this future market There are other 
food purveyors who will court future 
customers with vigor, to sav nothing 


of the 150 million customers already 
at hand. 
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See the NEW FEATURES 
in the Latest Model CONTINENTAL BOTTLE WASHER 
at the Dairy Show —-BOOTH NO. B-16 





3 MODELS — FOR LARGE, MEDIUM AND SMALL DAIRIES 


CONTINENTAL EQUIPMENT CO. 


a 


Te 


a) 






6103 North 76th St. 
MILWAUKEE 9, WIS. 
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THIRTY THOUSAND EXPECTED TO 
ATTEND DAIRY INDUSTRIES 
EXPOSITION 


(Continued from Page 52 
has been formed under the leade1 
ship of M. G. Van Buskirk, executive 
Prod- 


group has 


secretary of the Illinois Dairy 
ucts Association. This 
made arrangements to place welcom 


outlying gas 


ing placards in many 
stations around Chicago in order to 
direct to the Pie 


driving their own cars. 


those who are 
Cars can be 
parked economically in the immediate 
vicinity of the Navy Pier. 

In the 


pitality booths will be maintained in 


major hotels special hos 
the lobbies. Young ladies familiar with 


Chicago will be stationed in these 


booths ready to answer questions 


concerning shopping, eating places, 
places of interest, transportation and 


similar queries. 


The main attraction at the show, 
of course, will be the acres of ex 
hibits. Tucked in among these superb 
displays, however, will be a number 
of extra attractions. The International 
Lounge, manned by language experts, 


will serve as unofficial headquarters 


Refreshments 


for overseas visitors. 


TREEN 
MILK 
CASES 
ger 
paper 
bottles 
cost 
LESS 


boxes 
weight 


Treen 
lightest 


MAKE 
MORE 
TRIPS 


to use. 


bottom. 


*Can be furnished with 
and dipped in fungus-proof material. 


TREEN Box COMPANY 


Tioga and Memphis Sts., Phila., 34, Pa. 
“ACES IN CASES" FoR OVER So YEARS 
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of Cottonwood — the 
hardwood — are % 
strong and durable, fine in appear- 
ance, the most economical milk case 
Reinforced with galvanized 
strapping and nails. 


stainless steel strapping 


will be served daily and a registe1 
of visitors will be maintained to facil 
itate the making of appointments. At 
the last show thirty different nations 
were represented. 

Another 
cinating pattern of the great show is 


the Old Club. 
officials do this feature up 


favorite spot in the fas- 
Timers Exposition 
brown. 
According to the Dairy Industries Ex 
position handbook, an Old Timer is 
an individual who has been active in 
the industry for twenty-five years o1 
more. A special booth will be in op 
eration presided over by two lovely 
A blue ribbon will be given 
to each Old Timer to attach to his 


badge as an _ indication that he be 


hostesses. 


longs to that select circle of industry 
men and women who have given over 
a quarter of a century to the dairy 
business. Old Timer activities will in 
clude such things as a reception for 
college students and other first. time 
visitors to the exposition. Photographs 
of Old Timers will be on display and 
the booth will serve as a meeting 
those who have done. so 


make the 


place for 


much to modern dairy 


industry. 
An annual feature unique in in 


dustrial expositions, is the Collegiate 


Has _ stacking s 


WILL HANDLE CASES 
OF ANY (N-E) TYPE 


Students International Contest in 


Judging Dairy Products. This event, 


which attracts student judging teams 


1 


from one end of the nation to the 


other, is held the first day of the show 
and is followed by a banquet n 
Tuesday evening. Four products—ice 
cream, butter, cheese, and milk—are 
judged. Cups, medals, and scholar 
ships are awarded to individual and 
team winners. This contest is spon- 
sored jointly by the American Dairy 


Science Association and DISA. 


The amount of planning, of work 
of expense that goes into the con 
struction of a big exposition is almost 
beyond belief. For a brief six days 
the show lives. For a brief six days, 
the dairy industry is on parade. Then 
it is over and the long task of getting 
ready for the next one, two years in 
the future, begins. Yet, while it lives 
while the effervescent impact of 30 
000 personalities stamps out the 1952 
Dairy 
bit of today is being used to shape the 
All that’s new 


a substantial role in 


Industries Exposition, a_ little 


industry of tomorrow. 
in “52 will play 
determining what is new in '62 and 
"72 and ’82. 


past, present, and future, wrapped up 


It is the dairy industry, 


in a single package. 


N-E CASE CARRIER 





$5, 60 


Easy to apply—automatic adjustment 
for any (N-E) size case. 


Spring tension holds carrier in place 
for carrying a full case of bottles — 
either glass or paper. 


Particularly suited for the use of 
wholesale route driver and general 
plant use. 


SAVES TIME — SAVES LABOR. 


See the N-E Case Carrier and other Dairy Equipment 
on display at our booth “B16” at the Dairy Industries 
Exposition, Navy Pier, Chicago, September 22nd-27th 


WISNER MFG. CORP. 


122 Hudson Street 
AVAILABLE THROUGH JOBBERS 


New York, N. Y. 
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SELLING MILK IN 1975 
Continued from Page 45 
time, time that 
$25,000,000 a year. In 
addition to this, it puts about $500, 


Q00 a year into the salaries of teach- 


on company repre 


sents about 


ing personnel and into materials for 
this training work, 


Over-All Sales Strategy 


What suggestion may we make as 
to the milk dealer’s sales strategy? 
His personal preference may be to 
deliver everything direct to the home. 
But he will not let this blind him to 
the fact that his retail customers pa- 
Many of 


customers buy a portion of their dairy 


tronize food stores. these 


products in the stores. Therefore, his 
brand of products should be prom 
inently before them there for conven 
Likewise, 


ient purchase. consumers 


who are not already retail customers 
their 


called to his products in the store 


of his should have attention 
through powerful merchandising. If 
selling all his products 
food 
that 


getting 


he favors 


through stores, he should re 


member a loyal group of cus- 


tomers, home deliveries, are 


a powertul help to hold food-stor« 


business in line. 


Food stores are highly sensitive to 


consumer demand. By carefully co 
ordinating these two channels of dis 
tribution, retail home delivery and 


store sales, he makes his advertising 
and sales promotion dollar go further. 
He will also be careful not to spread 
his deliveries too thin over too large 


an area, 


Need More Advertising 


There is a strong need today, and 


tomorrow, to use more advertising 
dollars, and to use them more effec 
tively. Route salesmen today, han 
dling larger loads and working fewe1 
hours per week, cannot, even if they 
are so disposed, do the amount of 
direct selling that they did in other 
The dealer 


imagines that, over a period of years, 


days. fools himself who 


he will get a “free ride” by obtaining 


a percentage of the increased con- 
sumption produced by the general ad 
which 


vertising of the industry, to 


he may contribute, and by the adver 
tising of his competitors, without in 


vesting his own money. 


The milk 


dealer does his part to increase con 


far-seeing, aggressive 


sumption in general, but his chiet 
effort is to increase the consumption 
of his brand of products. Unless the 
milk dealer shows annual gains for his 
own business, exceeding annual aver 


age increase in consumption, he 


S 


actually running behind. 


Investing in Advertising—Power by 
Coordination 


What should he invest annually and 


how should he invest it? 


As of now, and for future years, we 


would former recommenda 


tion of 14% 


tween 2% and 3%, preferably the latter 


raise oOul 
to 2% of total sales to be 
figure. We believe this is sound be 
cause the milk dealer is shooting for 
ever larger sales of by-products on 
which the “spread” is definitely higher 


than on the quart of milk. 


If the milk dealer delivers his prod 
ucts throughout the whole area coy 
radio, and televi 


ered by newspaper 


mediums 
If he de 


a portion of the 


sion circulation, these can 


be effectively used by him 
only 


livers to area 


they cover, their value is open to ques 





WHAT EVERY 





DAIRY MAN SHOULD KNOW... 


Every Dairy Man should know all about the two 
great new promotions General Mills has developed 
to skyrocket sales of Vitamin-Fortified Milk, and 
help you get EXTRA profits. Your General Mills 
special dairy representative has these new promo- 
and you can be among the first in the in- 
dustry to see them! See them—for sure at Booth 
C-18 at the Dairy Industries Exposition, or write: 


tions 


General Mills. Ine. 
SPECIAL COMMODITIES DIVISION, Dept. C 


Minneapolis 1, \ 


Minnesota 
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tion. (Television is effective. It is also 
costly.) 

In any case, in order to realize the 
greatest value for each dollar invested, 
it is important to use more than on 
medium, each supporting the other. 
Also, it is important that the adver 
tising be used to support a well-con 
ceived sales plan. (Don’t just buy 
advertising to keep your name befor 
the public. 

For instance, if half-and-half cream 
should be the featured product, tell 


the public with tempting pictures on 


the trucks; with enticing literature 
handed to the housewife by the route 
salesman or sent to her direct by mail; 
with colorful displays in restaurants 
and food stores — displays in food 
stores supplemented by literature in 
display pockets; as much suggestive 
selling by route salesmen as possible, 


effort 


strongly as possible by newspaper and 


and the whol supported as 


by radio commercials, and, where 


feasible, by television. Coordination 


in other words. 


Such sales and advertising coor 





N-D-G-A 


ANTIOXIDANT 


PROPYLENE GLYCOL 





Proved Protectiou 
against Outdized Flavors 


l'asteless — colorless — sate 


in plant after plant 


N.D.G.A. 


as positively the most effective 


Antioxidant has been proved 


protection against 


oxidized “off” flavors in dairy products. 


Inexpensive — for 210th of a cent per 


STOP AT 


pound of Butterfat N.D.G.A. Antioxidant 


will safely and surely eliminate the un 
predictable risk of costly oxidized flavors 


Questions regarding N.D.G.A. 


dant and its application to your specific 
oxidized flavor problems will gladly be 
Stange 
Avenue, Chicago 


answered. Please write Wm. J. 
Co., 342 N. Western 
12, Iii. 


Antioxi 


BOOTH No. I 26C 
With Your Oxidized 
Flavor Problems 
See and Taste the 
Effectiveness of N.D.G.A. 
Antioxidant 


N.D.G.A. Antioxidant is distributed to the Dairy Industry by: 
CHERRY-BURRELL CORPORATION 


Meyer-Blanke Co. 


The Hurley Company 
Monroe Dairy Machinery, Inc. 
John Pico Dairy Supply 
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Miller Machinery & Supply Co. 
Kennedy & Parsons Co. 
Lenfestey Supply Co. 





dination makes five advertising dollars 
better 


seven dollars ordinarily would. 


vield a return than six o1 


Partisans of some particular mx 


dium, sometimes newspaper, some 


times radio, -sometimes _ television, 
sometimes billboard, exert themselves 
to get the milk dealer to put nearly 
all his money in a single medium 
There may be products for which a 
single medium is highly effective. It 
so, it certainly does not apply to dairy 
products. 
The single medium which is most 
neglected by the milk 


which has the 


dealer and 
greatest possibilities 
tor benefiting him is direct mail. We 
believe that he will appreciate and 
use this medium more and more as 


the years go on. 


It enables him, in an intimate and 
personal way, to become more than 
just a milk dealer. He can become 
the family friend and food adviser of 
customers and prospects—their Dairy 
Servant. 

With direct mail and with point-ot 
sale advertising, he can concentrate 
his effort precisely where he concen 
trates his sales effort, right where he 
wants to build up his business. He 
can create a preference for his brand 
ot products where he wants to sell 
them, more effectively and more eco 
nomically than can the large national 
advertiser who may have millions to 
spend. 

Finally, the milk dealer will give 
increasing thought and _ skill to the 
packages he uses, whether these lb: 
glass or paper. After they are once 
established, well-designed packages 
more, than drab, 
And, other things 


being equal, Mrs. Housewife invari 


cost little, if any 


unattractive ones. 


ibly buvs the attractive package. 


* 

Summarizing these observations, it 
seems to us that the prosperous milk 
dealer or milk merchant of 1975 will 
have: 

1. kept himself out of “ruts” of 

thinking and action: 

2. developed and maintained a 
loyal team of milk producers 

3. developed and maintained a 

keen, loyal and enthusiastic 
team of employees; 

!. utilized to the full all the 
avenues for selling his service 

his policies, and his products t 


the public. 
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FUTURE OF CONTROL 


Continued from Page 32) 


within the last year or two for the 
Puget Sound and North Texas market- 
illustrate this trend. An- 
other indication is found in the merg- 
ing of the Chicago Suburban Market- 


ing areas 


ing Area with the main Chicago Mar 
keting Area. The New York City (and 
suburban) Marketing Area also is a 
promising candidate for enlargement 
hy putting it under a comprehensive 
order for the New York-New Jersey 
Milk Marketing Area. 


Difficulties experienced in pricing 
milk from a common production area 
which goes to different markets that 
are under separate orders, or partly 
unregulated, are a strong incentive for 
making the regulated marketing areas 
The 
possibility of having a comprehensive 
order for the entire Northeast Dairy 


ee 
Region 


more extensive than heretofore. 


has been discussed. So far, 
such a possibility has seemed remote, 
but surely the trend is in that direction 
and it may come in our time. 


Influence of Health Department 
Regulations 

\ change in federal order policy 

which may not be too important but 

one that should be mentioned here is 

tendency to get away from health de- 


partment basis for 


regulations as a 
identifying the producers and plants 
whose milk is priced. The tendency 
now is to provide that anyone who 
ships milk into a defined marketing 
area becomes subject to the order. In 
this way the health departments are 
deprived of the power to throw pro 
ducers out of a market pool by dis 
qualifying them, even for temporary 
periods. 


Use of Formulas 


One of the really significant devel 
milk 


orders in recent years is the more ex- 


opments in regard to federal 
tensive use of formulas for determining 
and adjusting the prices of fluid milk 
as well as the prices paid for milk 
used in other ways. A few years ago, 
anew type of formula was introduced 
in Boston, which adjusts the price of 
Class I milk from month to month on 


the basis of economic 


changes in 
factors pertaining to supply and de- 
mand. Since formulas 
have been adopted in all federal OI 
ders for northeastern markets and for 


some in other areas. 


then, similar 


September, 1952 


The use of this new type of formula 
has made it possible to extend formula 
Milk 


for other uses was quite generally 


pricing of milk for fluid sales. 


priced by formula previously, but the 
older fluid milk price formulas had 
notworked well in instances.) 


The 
pricing Class I milk has come about 


many 
broader use of formulas for 
partly in response to the need for more 
frequent and more prompt changes 
in the price than could be made con 
veniently and 


economically through 


the slower process of hearings and 


amendments. 

In part also, adoption of the new 
type formula for pricing Class I milk 
reflects an increasing recognition of 
the fact that the supply of milk ap- 
proved for each market must be kept 
in reasonably close adjustment to the 
uid sales. 


Balancing Supply and Demand 

In the early years of federal and 
state milk control, not too much at 
tention was paid to the relationship 








IT TAKES THE BEST TO MAKE THE BEST 


Hy-Vitamin B 


a y 


CHOCOLATE SYRUP 
* 


CHOCOLATE PRODUCTS CO. 
415 West Scott Street 
Chicago 10 


741 Kohler Street 
Los Angeles 20 





See 

us at 

Booth A-102, 

Dairy Industries Ex- 
position, Navy Pier, 
Chicago. Also visit 
our hospitality head- 
quarters, Ambassador 
East Hotel. 














For over 28 years, Stillicious has been one of 
the consistently best products in the industry. In 
today’s super-competitive market, alert dairies 
who want the sustained customer appeal of uni- 
form quality and superbly balanced flavor, are 
looking to Stillicious as never before. 





















The new-type formulas for pricing ol 
Class I milk are intended to help in 
ee plus 
this direction. In addition to the fact al 
that indicators of supply and demand 
7 area 
are included in the formulas, a sep - 
arate supply-demand adjustment is a 
provided for. tion 
Another way in which federal or- opin 
ders are being modified to encou i Ge the 
closer coordination of supply and de out 
mand is by including a special price that 
incentive for seasonal adjustment. Sey plus 
eral orders now contain some variation pool 
of the seasonal take out-pay back to tl 
plan, often called the Louisville Plan bori 
Others provide for producer bases and with 
a base-surplus plan. Such provisions non) 
were almost completely lacking in fed of | 
eral orders until the last few years hilit 
disregarding the first year or two ot the 
marketing agreements). Dair 
Pooli : 
oon 
The great increase in population will be most pronounced in the young and old age 9 that 
groups. More children are being born and, thanks to medical and nutritional science, From the beginning, some federal to st 
people are living longer. orders have provided for market-wid that 
between the milk supply for a market have been more satisfactory, the prin pools and others have not. So far as to is 
and the quantity of milk sold for fluid ciple has been accepted by federal this writer has been able to observ: kets 
use. The main objective was to raise milk control officials that production there has been no clear trend in either ance 
the farmers’ income to a higher level. of milk in excess of the needs of the direction. The need for a market pool C 
More recently, since farm incomes market should not be encouraged. depends upon the situation in each 7 
tor 
The Erie City Economic features fusion 
welding of the Pressure Element to elim- 
inate the potential trouble points of 
leaky seams and riveting. Take your 
time to compare Economics with others, 
point for point, if you want a boiler for 
20 or more years. Investigate the ad- 
vantages of sturdy, factory assembled 
refractory lining—uniform gas velocity 
and positive water circulation. See how 
easy Economics are to keep clean. Don’t buy a “pig in 
a poke”—ask us for a list of “Economic” boiler users 
near you—ask the owners—remember that over 22,000 ; 
¥ : . 80 hp. Erie City Economic, oil fired, 
Economics are in world service—22 large companies in © Denver delry. 
operate over 1000 Economics Without obligation, outline your steam require- 
ments for Erie City’s recommendations. We'll 
reply promptly and send along Catalog SB-34. 
2 P 
WE, a. 
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market. 


pluses exist—not only in the particular 


Where relatively large su 


market, but in the general production 
area from which the supply is drawn 

a market pool is highly desirable, and 
may be necessary for successful func- 
tioning of the order. In this writer's 
opinion, mistakes have been made by 
the government in issuing orders with 
out market pools for some markets 
that should logically share in the sm 
Without market 


pools, orders for such markets tend 


plus of the region. 


to throw an unjust burden upon neigh 
boring markets. That is definitely truc 
with respect to Philadelphia, whos« 
nonpool order enables a favored group 
of producers to evade the responsi 
bility properly theirs for a portion of 
the necessary surplus in the Northeast 
Dairy Region. 

As time goes on, it seems inevitable 
that more consideration will be given 
to such inequities, with the probability 
that non-pool orders will be limited 
to isolated markets or groups of mai 
closely bal 


anced with their fluid sales. 


kets whose supplies ar 


Other Problems and Prospects 
How to provide equitable treatment 


for cooperatives under federal and 


state orders is a serious problem. Bona 
fide cooperatives capable of mobiliz 
ing the farmers’ support of order pro 
Other 


wise the orders cannot function suc 


grams must be encouraged. 


cessfully and in democratic fashion. 
At the very least, the pricing arrange 
ments must not place such coopera 
tives at a disadvantage in comparison 
with other groups. Cooperative pay 
ments, the legality of which is now 
being contested, are perhaps the most 
practical method of dealing with this 


problem. 


Expect Co-op Payments Continued 


However, it is very desirable that 
cooperative payments be so devised 
as to promote an effective mobilization 
of the farmers whose prices are regu 
lated. 


independent cooperatives, whether or 


Contributions to small, local 


not they operate plants, may actually 
work in the opposite direction. Look 
ing to the future, I would expect to 
see cooperative pavments continued 
and more generally used but on a dif 


ferent basis than heretofore. 


Some technological changes now 
taking place may influence the nature 


of federal and state milk control pro 


now offers bigger, better facilities and enlarged re- 
sources with which to better serve the Dairy Industry. 
The same group of BUHL men are waiting to welcome 


you —to make new friends and renew old friendships. 


JOE S. HALL 
PAUL M. STEWART 


Headquarters: 
CONGRESS HOTEL 


WELCOME 
To The D.1.S.A. Show, Friends 


@ This fine old line of BUHL DAIRY METAL WARE 








LARRY F. HOBERT 
WALTER H. JENSEN 
E. F. RICKELMAN 


BOOTH: B-81 D.1I.S.A. Show 





grams. For example, the increasing 


use of paper containers will tend 
toward greater overlapping of sales 
areas and to create a need for com 
bining groups of nearby markets un 
der single orders. The development of 
tank pick-ups from farms will necessi 
tate reconsideration of zone or trans 


portation differentials 


Conclusions 


As I see it, public regulation of the 
prices paid producers of market milk 
is here to stay. I believe that more 
markets will be brought under such 
regulation. Federal control probably 
extended. State 


control also will have a place, but, in 


will continue to be 
many instances, it can be effective 
only in conjunction with federal or 
ders. Interstate compacts for regu 
lating milk prices may be given a 
trial as an alternative to federal con 
trol, if the 


opinion against over-grown national 


recent swing of public 


bureaucracy continues. Federal orders 
may be issued more sparingly in the 


future for markets that have no sig 


nificant amount of interstate milk 


The federal policy 
the supply of approved milk for each 


of insisting that 











NAVY PIER 


PENN-MICHIGAN MFG. CORP. berroit 10, micnican 
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market be kept in close adjustment to WHAT’S AHEAD FOR DAIRY of lowered butterfat prices. There ar those 
fluid sales is likely to be continued FARMER now two schools of thought in regard on fi 
and emphasized even more than in ; ae to this pricing of the two component 
aasflbic , ; Continued from Page 76 ; and 
the past. Perhaps this policy will also parts of milk and they are as fai ail 
receive more general acceptance do with the 2%. I am not that pessi- apart as the Democrats and Repub toa 
among the state milk control agencies. mistic but am deeply concerned. licans and just about as vociferous a 
sare pry awe and ee This business of substitutes makes Unrealistic Support Program \ 
t for major changes i ; 
oo Be we rs tl . 4 +h very dairy farmer see red, especially It is my opinion that, for a number ent 
the terms i: en apie 4 acacia when the substitute is sold unethically. of vears. the Government will con are 
‘TS exce a few par ‘ai : 
ind state orders except in a jow pa he dairy farmer has no quarrel with tinue to put a floor under dairy prod num 
ticulars. More states are likely to } hsti ld wa 4 farm 
; ome . the substitutes that are sold on then uct prices. However. the dav will ‘ 
abandon the fixing of minimum retail ie tj 
. . 1 own merits but he has every right to come when the surplus of butter will om 
and wholesale prices of milk. The - 
fight to the utmost fraudulent adver- be so great the Government will lower gray 
trend will be toward larger marketing , 5 ; | 
tising and fraudulent labeling. butter support prices and increase the prot 
ireas under single orders, both fed fart 
; support of milk solid prices. All this _— 
eral and state. Cooperative payments All of the above very much affects ; nly 
; is very nice but, in the long run 
may be continued or renewed on a the dairy distributor and the dairy , 
somewhat different basis. I look to see manufacturer. The change that sub unreanstic | 
formula pricing of fluid milk on the stituting of vegetable and animal fat There will come a time when we farn 
basis of economic conditions, with em for butterfat has made, may in the must reduce our defense and foreign ie 
phasis on the proper balancing of sup opinion of some people, completely spending and then a recession will the 
ply and demand, continued and ex revolutionize the dairy industry. Some set in that will cause lower prices on rece 
panded. say it will cause butterfat prices to go everything including dairy products ope 
Putting it in the briefest way possi down and thereby lower butter prices That is not an encouraging picture rap! 
ble, | believe we can look forward to to the point where butter will regain to paint but I want every one con aI 
having more markets and a_ higher its original peak consumption of about nected with the dairy industry to keep mer 
percentage of the city milk supplies 17 pounds per capita instead of 10 in mind that we are on a spending the 
regulated by federal or state orders. pounds per capita, the amount now program which either political party dist 
We can also confidently expect further sold annually. They also say milk will have to keep up until people can will 
improvements to be made in these solid prices will move up enough to no longer pay their taxes or buy Gov iga 
orders. replace what is lost in price because ernment bonds. When that happens 
—_ 


PYRENONE — 


METHOXYCHLOR Ss 
N Ow IJusecticide 4 


—s 
a 


€ 





gives milk- producing cows 
improved two - fold protection 


@ Up to now, Pyrenone has been effectively used directly 
on animals for immediate relief. Pyrenone ruthlessly kills 
flies molesting cattle while in the barn. However, for imme 
diate and lasting relief, a combination of chemicals is nec 
| essary. When the dairymon plans to spray his animals di 
| rectly, only two chemicals are at his disposal under present 
safety standards. Pyrenone 1-143 is one and Methoxychlor 


| the other 
SANITARY PUMPS @ Methoxychlor provides lasting protection for the cattle 


In order to have this long-lasting protection, a sprayed 








Alwa Ss entl n non- : . chemical must leave oa residue that will remain with the ani 
vo ° rs d - pulsating vl product mal several days in the pasture. Methoxychlor has been 
delivery, and without possible sources of con- determined by the U. S. Department of Agriculture as the 
t : . . . only residual insecticide safe enough for use on dairy 
ne G&H Model 135 1S equipped | animals. It has little or no tendency to be absorbed into 
with a “4 hp. NEMA Standard Motor. Models | fat tissues or secreted in the milk supply 
136, 140 and 141 are furnished with U. =. A combination of Pyrenone and Methoxychlor has been 
. . developed by our company to give your cattle the two 
Sanitary Motors os standard equipment un- fold protection necessary. Now they can have both imme 
less otherwise specified, in Y, ty and 2 hp. diate and lasting relief from stable, horn, and houseflies 
* e ‘ | th i t i It le i 
respectively. Stainless steel or nickel alloy con- legion tevied. ee ee en ee, ee 
struction, with stainless steel legs. 
See Your Jobber for "“G & H” Sanitary Pumps Made by 
24, PRODUCTS CORPORATION BRAYTON CHEMICALS, INC. 
2409 Fifty-Second St., Kenosha, Wis. 
a P. O. BOX 516 cunueanen IOWA 
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There ar those who are financially weak, either This, of course, may mean serious economic influence on all business that 








in regard on the dairy farm or in the processing competition especially for the small is under-estimated. 
mponent and distribution of dairy products. processor and distributor. There is a great need for further 
; ai will go out of ee My hausteens- The dairy farmer has learned how research in developing new tests that 
to all is to keep financially strong and to manufacture and market his prod are accurate in establishing the kind 
— not over-expand., ucts successfully in a cooperative sys of fat used in substitute dairy prod 
gram Another problem that the independ tem. We may see a cooperative move ucts. This is very necessary to help 
eo ent dairy processors and distributors ment between consumers and. dairy prevent fraud. 
vill con ire now facing is an ever-increasing farmers, such as is now found’ in Federal milk marketing orders are 
Ir\ prod number of large and small dairy Sweden here to stay The main reason is that 
day will farmer owned and controlled coop In conclusion, the dairy tarmer thev have worked reasonably well 
itter will eratives. This move is now being ag must produce milk more cfficiently and the expense has been paid by the 
vill lower gravated because so many of the In the next several vears, dairy prices dairy industry. In the foreseeabl 
rease the processors and distributors of dairy must go higher in order to get enough future, it is possible that milk mar 
All this farmers’ products are using butterfat production to supply the demand. The keting orders may be used by manu 
mg run substitutes. dairy processor and distributor must factured dairy products 
This move on the part of dairy work for more efficiency in all his The wonderful work of educating 
vhen we farmers will not be serious to the inde ictivities. the people of our Nation as to the 
| foreign pendent processor and distributor in Every effort should be made to value of dairy products by the Na 
sion will the next several years, but when the create new dairy products that can tional Dairy Council should be en 
rices on recession sets in, the dairy farmer co compete with the cheaper substitutes couraged and enlarged The adver 
sroducts operative movement will expand very State and Federal Governments must tising and promotional work of | the 
£ picture rapidly. give the dairy industry protection American Dairy Association should 
ne con lhe dairy farmer cooperative move against the fraudulent sale of butter ilso be better financed by all dairy 
to keep ment will expand very rapidly into fat substitutes farmers. 
spending the field of cooperative processing and Lowering of dairy prices becaus The dairy industry will rise and fall 
al party | distribution of dairy products. They of butterfat substitutes, could be the with the rest of our economy and will 
ople can will do this to protect themselves beginning of a recession in business go on forever. There is no substitute 
uy Gov against the loss of butterfat sales. The dairy industry is large and has an for milk and its products 
happens 
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Outperforms all 
other metal scourers 


: ee ; | with LESS effort 







e at LESS cost 
» This is not a claim...but a FACT! 


4 SPECIAL METALS: Bronze - Nickel Silver * Monel * Stainless Steel 
Request FREE SAMPLE on your letterhead. AVAILABLE THROUGH JOBBERS COAST to COAST. 


KLEENETTE MANUFACTURING CO. 1160 N. HOWE ST. CHICAGO 10, 
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USING OUR SEPARATOR 





Tank Truck 
TANK TRUCK which can be 


filled trom either side or the 


rear has been introduced by 
Damrow Brothers Co. of Fond du 
Lac, Wisconsin. 

This model also features a larg 
rear cabinet in which the milk pump, 
sanitary hose, sample cabinet, and 
other accessories are housed. This 
large rear cabinet permits more room 
for making connections and cleaning, 
and there is less danger of any drag 
ging in cases of deep snow wherever 
this is a hazard. 

Standard stainless steel construc 
tion and accessories. Sizes include 
1000, 1250, 1500, 1800, and 2000 
gallon trucks. For other sizes, the 
smaller or larger Damrow transport 
tanks can be adapted. 

a 


Trays and Carriers 

LASTIC TOTE BOXES are being 

fabricated in a wide range of 

sizes by Tewes-Roedel Plastics 
Corp., Pearl St., Waukesha, Wis. 

The copolymer sheeting from which 

these “Tew-Roe-Totes” are made_ is 


characterized by unusual impact 





strength, light weight, and resistance 


to common acids, oils and greases. 
The boxes are chip-proof, corrosion- 
proof, and not subject to warping 
One-piece construction provides 
strength, ease of cleaning and com 


pactness. Odorless and non-toxic. 


120 


Hydraulic Equipment 
PPLICATIONS OF THE Cen 
tury “1000” manually propelled 
hydraulic lift to materials han 

dling problems common to food proc- 
essing plants, dairies and similar busi 
nesses are detailed in a new brochure 
published by Century Products Co. 


hydraulic hoist manufacturing firm. 


Ihe brochure outlines uses and 


economies of the 1000-pound capac- 
itv lift. describes construction features 
hydraulic pump operation and_ lists 


specifications on material and design. 


rhe literature is available from 


Dept. KP, Century Products Co.., 
53925 Highway Minneapolis 16, 
Minn 

& 


Pest Control Movie 


OMPLETION OF A new 16 mm 
C color and sound motion picture 
entitled “Livestock Pest Con 
trol” has been announced by the Cali 
fornia Spray-Chemical Corporation. 
Such pests as the vicious screw 
worm, the heel fly ind cattle grub 
are shown in extreme close-ups, and 
in “action.” Practical, “how-to-do-it” 
scenes show the newest and most 
effective sanitation and control tech 
niques now being practiced through 
nuit the counts 
‘Livestock Pest Control” is now 
available for showings to livestock as 
sociations, agricltural groups, and sim 
ilar groups. Requests for showings 
will be filled in order of receipt and 
should be directed to the California 
Spray-Chemical Corporation, Rich- 
mond, California. 


Refrigerant Purger 


BULLETIN describing the Arm 
A strong forged steel purger for 

venting air and other non-con 
densable gases from retrigerating sys 
tems has been issued. The bulletin 
describes the air problem, explains 
how the purger operates, and gives 
physical data and list price. The 
purger is described as being suitable 


for use with all common refrigerants. 
Copies are available upon request 
Machine Works. 


trom Armstrong 
Three Rivers. Mich 





Case Diverter 
EVELOPMENT of a= conveyor 


Case Diverter designed for use 
with case conveyor systems has 
been announced by Conveyor Special 


ties. 


Electrically driven and _ controlled 
the case diverter consists of a conveyor 
“switching” section located at the in 
tersecting “Y” of diverging tracks. As 
a case enters the “Y,” it rides on 
pitched tubular steel roller which ro 
tates in either direction at the opera 
tors signal. Rotation of the tube di 
verts the case onto the desired track 
where it is picked up by the conveyor 


chain. 


Degree of curve or type of “Y” can 
be varied according to the user's spe 
cifications. Adjustable supports ar 


furnished with each unit. 


For detailed information on the 
Case Diverter, write Dept. KP, Con 
veyor Specialities Co., 666 East 3rd 
St., St. Paul, Minn 


Check Design Service 


NEW check design service tor 
the dairy industry was an 
nounced by the Todd Company 


of Rochester, N \ 


Any firm which desires to make us 
of advertising possibilities of its checks 
how many people handle yours? 
may submit samples of its present 
checks to the Todd creative design 
department. Recommendations, in 
the form of new sketches, will b 
made by the company’s check design 


experts 
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Conveyor and Turntable 
ROLLER TURNTABLE has 


been developed by Lamson 


Svracuse, N. Y. 


for imecorporation imto 


Corporation, 
roller gravity 
conveyor system. This turntable adds 


versatility to any type of conveyor 
A foot treadle locks it in posi 
tion so that flow of packages is in one 


Otherwise, it 


system. 
direction only. makes 
possible a change in direction of pack 
iwes, cases, or cartons that are being 
processed during production o1 
shipping. 

When loads must be carried around 


building obstructions and kept hori 





zontal while traveling up and down 
inclines, an inversion of the overhead 
trolley-type convevor will do the trick 


| 


All sorts of commodities—sheets of 


printed material, containers of in 


process food stuffs, ete.—can be trans 
ported from final production to pack 
ing and shipping areas without the 
danger of shifting (in the case of 
stacked loads) or spilling in the case 
of boxes of small particles on this 
type conveyor. 

Write to the Lamson Corporation 
Svracuse, N. ¥ 


e 
Threadless Fitting 
NEWLY DESIGNED, 


less sanitary 


thread 
fitting is an 
rri-Clover Ma 


Field and laboratory tests 


nounced. by 


chine Co. 


show these fittings to be truly. sani 
tary and 100% leak-free. Joints are 
flush, with smooth, non-toxic fat 


gaskets, held 


and tension 


resistant under even 


pressure 


The manufacturer states that in ac 
tual use Tri-Clamp fittings, when pet 
manently installed — in “cleaned-in 
place” piping, have effected a sav 
Ings up to 60% in labor costs alone 

For “take-down lines the 


iction clamp permits instant assembly 


Snap 


ind disassembly. unions 


Tri-Clamp 
open easilyv—no hammering needed 


thus no loosening of ferrules o1 batter 


September, 1952 


ing of unions. Fittings can be used 
in conjunction with standard fittings 


through use of standard adapters. 


For additional information write 
rri-Clover Machine Co Kenosha 
Wisconsin and ask for Bulletin No 
1-152 


Small Freezer 
HE ADDITION TO their line 
of the 
Home 


bye enh announce d by 


Jordon “Hostess” | pright 
Model UF-13 has 
Jordon Sales Co 


It is designed to hold approximately 


Freeze 


150 pounds of frozen foods 


feature of the 
is the “Utilifreez” shelf. This is a half 
shelf placed near the top of the freezer 


Hostess 


\ unique 


which adds new convenience for stor 


ng small, irregular packages and 
frozen fruit cans with no increase in 


nitside dimensions 


Price and specification data is 
available upon request to Jordon Sales 
58th and Grays Ave., Phil 


adelphia 43, Pa 


Company 


Case Carrier 
r IS EASY to handle 
tvpe with the N-E Case Carries 
made by Wisner Mfg. Corporation 


Cases of any 


Phis carrier consists of two parts, one 
telesc oping the other with a substantial 
spring inside for flexibility and auto 


matic adjustment for any size case 


It is necessary only to hook one 
end of the hand hol 
end of the cas spread Same 
so the other end of the carrier will 
hook into the hand hol 


und the spring tension holds it secure 


carrier into the 


at one 


opposite 


lv in place for carrving the case full 


of paper o1 glass bottles 


To release trom Cust merely spread 
carrier again, removing first one end 
ind then the other 

For further information, communi 
cate with the Wisner Manufacturing 
Hudson St., New 


Corporation, 122 


York 13, N. ¥ 


Refractometer 
HIGH-SPEED portable refrac 


tometer designed for produc 


tion line use in the food, dairy 
products, and other industries is mad 
by the Bausch & Lomb Optical Co 


Rochester, N. Y. 


The new instrument is said by 
Bausch & Lomb scientists to be the 
world’s fastest, is accurate 


O00] and is 


to plus Ol 


Mus designed for 


everyday industrial applications by 


workers with only ordinary training 





There are no adjustments to be madi 


Analyses of most 
made in 10 to 15 


and no moving parts 
products can be 


sé conds. 


In using the instrument, the com 


pany announced, the operator simply 


places a normal amount of specimen 


on the top-loading horizontal prism 


and looks into a single eveplece \ 


built in color compensator vives ul 


extremely sharp dividing line on the 
When the 


prisms lic hor 


fixed eyepiece S¢ ale 
both 


zontally and in 


prism 
box is open 
position for quick 
easy cleaning. Prisms are set in a 
special Bausch & Lomb cement that 
is impervious to attack by food acids 
ind with a hard, easily-cleaned sur 
face, to prevent contamination of new 
with residue of 


samples by contact 


previous specimens 
a 
Concrete Floor Paint 


ONCRETE FLOORS can now 
C be protected igainst corrosior 

due to acid and alkali condition 
by applying Lankote 700 series coat 
ings. These plastic coatings are r 
sistant to water, strong soap solutions 
gasoline, et and can be easily ap 
Very good 


hard 


claimed for it 


plied by brush or spray 
resistance to constant abrasion 
wear, and shock 1S 


I'welve stock colors available 


Literature and samples are avail 
able by writing to the Lankote Divi 
sion, J. Landau Co., 221 Wooster St 


New York 12, N. ¥ 











Acetylene Torch 
HIS HANDY PISTOL-SHAPED 


torch produces an acetylene 


flame at the squeeze of the 
trigger, and instantly shuts off in re 
lease. It is said to be well-suited for 
a wide variety of work including 
soldering, removing paint, loosening 
nuts and bolts, straightening fenders 
heating putty. 
For further information, write to 
Velocity Power Tool Co., 7505 


Thomas Blvd., Pittsburgh, Pa. 
= 


Contest Catalog 

N A SAMPLE catalog, available to 
business executives who write the 
company, Cappel, MacDonald and 
Co. (Dayton, Ohio) 


amples of the many ways industry 


illustrates ex 


leaders now use incentive programs 
to reach profitable objectives. 

Prices guaranteed for 3-month pe- 
riod are indicated in prize points, 
Which campaigning participants com- 
pile to win chosen items. Costs of 
the prizes range from a 65-cent tie 
rack to a $670.50 piano 

Most clients use a standard catalog, 
containing 1,275 merchandise prizes, 
but catalogs can be tailored for a 


specific campaign. 


Conveyor Catalog 

HE REVISED Rapistan convey 
ing equipment catalog with 
photos, drawings, and_ specifica 
tions of an enlarged line of powcr and 
gravity conveyors, hand trucks, and 
industrial casters has just been pub 
lished by The Rapids-Standard Com- 
pany, Inc., Grand Rapids, Michigan. 
Several new equipment models re- 
cently announced by the company 


are shown for the first time in the 


catalog. = 
Truck Bodies 


TANDARD DATA AND. speci 
fications sheet on three new low 


temperature refrigerated — truck 
bodies for the dairy and frozen foods 
industries have been published by the 
erman Body Co. The N2-420-R and 
N2-875R are two new Herman Ice 
Cream Bodies with capacities of 420 
gallons and 875 gallons respectively. 

New Herman Body Model CMI 
350-R, combination milk and_ ice 
cream body is shown here. Capacits 
of the new unit is 350 gallons bulk 
ice cream and 100 cases of 12 square 
glass milk quarts. One door in each 
side of the body opens into the ice 
cream compartment where a temper 
ature of zero or below is maintained. 
The door in the rear opens into the 
milk compartment where a_ tempet 


ature of 40° is maintained. 


WL Clldu 





rhe body 1S completely insulate 
and refrigerated with self-contained 
Freon compressor. The CMI-350 
also available for ammonia hookup | 
central plant. This is one of the n 
low temperature bodies for the ic 
cream and frozen foods industries r« 
Herman 
Body Company, 4400 Clayton Ave 
St. Louis, Mo. 


cently announced by the 


Laboratory Catalog 


PERATORS of dairv products 
O laboratories will be interested 

in the new 40-page laboratory 
catalog just issued by Cherrv-Burrell 
Corporation. Under one cover the, 
will find hundreds of items, both sup 
plies and equipm nt offered by lead 
ing manufacturers in this field. In 
cluded are Babcock testing equipment 
glassware, re 


microscopes, cultures 


agents. test kits. ete. 


For small and medium-sized plants 
there is a page showing a drawing of 
a typical laboratory and listing basic 


equipment and_ supplies. 


4 copy of this catalog can be ob 
tained by writing to Cherrv-Burrell 
Corporation, 427 W. Randolph St 
Chicago 6, Tl. 


Acidity Control 
THEORY) 


REVIEW OF pH 
A and its practical applications 

in measurement and control are 
contained in Bulletin 430-1, issued by 
The Foxboro Company, Foxboro 
Mass. 
planation of the units employed in 
the pH control evele, the 16 page bul 


Featuring a step-by-step ex 


letin is profusely illustrated to show 
instrument details, typical process ap 
plications and accessory equipment 


Copies will be sent on request 












SPECIALTY 
FILLER AND 
CAPPER 


See us at 
CHICAGO 
Booth D-48 
Sept. 22-27 


Fill and Cap Any Standard Size Bottle! 


The Specialty Automatic Rotary 
Filler and Capper can be switched 
from gallon jugs to squat half-pint 
bottles in just 90 seconds. Fills 
round or square glass bottles, in- 
cluding gallon jugs and conical 
paper bottles. Six valve, fully auto- 


Half-Pints to Gallons—Round or Square Including 2 qt. Oblong 


matic, variable speed drive, clean 
fast filling.Safety automatic clutches 
reduce bottle breakage. Built-in 
conveyor at no extra cost. Leak- 
proof pressurized lubrication. Mod- 
ern sanitary design, easy to clean. 
Write for free literature. 


Hand operated models also available 


GENERAL DAIRY EQUIPMENT, INC. 


Minneapolis 14, Minnesota 
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Casters 


KNEE-ACTION, SHOCK-AB- 

SORBING caster is known as 

the Clark Duoflex Caster. All 

standard wheels are interchangeable 
with it. 

Reports show large savings in castet 


maintenance, tire maintenance, re 





decreased 


placement, and 


product 
damage. Shimmy, or fishtailing, is 
eliminated because wheels are always 


kept in contact with the floor. 


Rated standard capacities are avail 
able now to 1,500 pounds or more 
per caster. Each rated capacity gives 
action from zero load to twice the 
rated capacity. Casters rated up to 
six tons per caster, with deflection in 


excess of 3”, are being designed. 


Truck Catalog 
HE CATALOG FOLDER des- 
cribing the three basic perishable 
foods body stvles and the con 


struction features of Batavia’s “insu 


lated foods body,” “wholesale milk 
body” and “frozen food body,” has 
just been issued. For a free copy 


write to the Batavia Body Company, 
Batavia. Ul 
* 


Automatic Cream 
Neutralization 

ETTER FLAVOR and_ keeping 
quality in butter and other dairy 
products results from the use of 

an automatic continuous neutralization 
process described in Brown Instrumen 
tation Data Sheet 3.4-9. 


by Roy 


Developed 
Goldenrod 
Wisconsin. 


Robichaux — of 
Brodhead 


the process is already in commercial 


Creamery at 


use with excellent results. 


\ complete description of the proc 


ess, its benefits, and the equipment 


and products with which it may be 


used is given in this data sheet. 


For your copy, write to Station 213, 


Minneapolis-Honeywell Regulator Co., 


Wayne and Windrim Aves., Philadel 
phia 44, Pa. 


Liquids Chiller 


NEW liquids chiller and_ ic 
builder is announced by the 
Bruner Manutacturing Com 
pany, Utica, N. Y. It builds up quan 
tities of ice in low requirement periods 
for use during peak load demands 
The cabinet interior is lined with cop 
per, with coppel plates and coils used 
eliminate 


throughout to corrosion. 


Four inch cork insulation 


Liquids may be chilled by passing 
through the chiller cabinet itself, or 
bv secondary circulation of chilled 
water piped from the unit. Each plate 
in the chiller is individually refrig 
erated, as well as the front and back 
walls of the cabinet. The chiller may 
be installed in an out-of-the-way 
location and the chilled water piped 


to the surface coole: 


Refrigeration for the unit is pro 
vided by the Brunner slow speed open 
tvpe condensing unit .. sized ac 
cording to the requirements of the 
job. Models 4% to 7% HP are com 
pletely assembled at the factory, ré 
quiring only simple piping and elec 
trical connections. Capacities rang 
from 347 to 4,960 pounds of usabl 


ice dailv. 





SHUT - OFF VALVE 


Delivers the right kind of stream 


— 


For best results use long-lived 1/2’ 


Shut-Off Valve 








With Round Nozzle for Distant Rinsing 





With Blade Nozzle for Close-up Rinsing 


Special Lightweight Hose 
equipped with Whip-End and Special 


P. O. Box 816, Church St. Station 


SAVE - Fuel, Water. Time - Do Better Cleaning 


With these specially designed cleaning devices 


CONTROLLED 
PRESSURE 
WATER STATION 





Insures correct water 
pressure for rinsing 


Coupling with the 


Write for detailed information about these and the other efficient, money-saving cleaning devices 


SPECIALIZED ENGINEERING SERVICE 
U. S. Post Office, NEW YORK, N. Y. 


Specially Designed Quality Equipment for Economy and Reliability 


PORTABLE CLEANER TABLE 
Neoprene coated frame and shelf 





For cleaning sanitary fittings, separator discs, etc. 
and stationary equipment 
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WANTS AND FOR SALES 





Position Wanted 


All Other Advertisements 


Keyed Address 


BOX NO. 


92 WARREN STREET 


publication.) 





25c additional in the United States. 
50c additional in Foreign Countries. 


Classified Advertising Rates 


(Kindly send remittance with order) 


50 word maximum, 50¢c — 2¢ for each additional word 


Lightface type: 5c per word ($1.00 minimum). 
Boldface type: 10¢ per word ($2.00 minimum). 


(The name and address should be included in counting the words.) 


When replying to any of the following keyed advertisements please address replies to: 


AMERICAN MILK REVIEW 


NEW YORK 7, N. Y. 


(The deadline for Classified Advertising is the 10th of the month preceding 


No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered ‘‘Display’’ advertising and will be billed at regular 
display advertising rates. (Rates and mechanical requirements on request.) 











EQUIPMENT FOR SALE 


FOR SALE—1600 G.P.H. Manton 
Gaulin homogenizer. SS head san- 
itary construction. Ohio Creamery 
Supply Co., 701 Woodland Ave., 
Cleveland 15, Ohio. 9-M-52 


For milk bottling plant, capacity 4,000 
Ibs. per hour. 300-gal. Cherry-Burrell SS 
pasteurizer; 100-gal. Cherry-Burrell SS 
pasteurizer; L > Manton-Gaulin SS pas 
teurizer; DeLaval SS separator, airtight, 
with power pump; Gra-Vae 5-valve vac 
uum filler; Wright rotary can washer 
Sturdy Bilt bottle 
bottles or smaller; 
1OO0-gal. sweet water tank with ice ae 


eapaeity ‘ CANS 5 
washer for M%4-gal 


cumulator, 5-ton Curtis compressor with 
condenser, also 4 pumps and pipe. Two 
section receiving tank, scale, and pumps 
About 35 gross 56 mm milk bottles Vi, 
pints, 1/3 quarts, pints, and 1% gals. All in 
gool working order. Homogenizer, sep 
arator, filler, and washer like new. What 
will you give for all or part? Sehenker 
Dairy, 615 Ann Ave., St. Louis, Mo 
Phone Grand 6225 9-M-H2 

FOR SALE—1_.Buflovak Roll Dryer 
size 32” dia. x 72” long (completely re 
built ) Cylinders reground equipped 
with stainless steel elevators, convevors 
and flaker. Complete with motors and 
starters 220V, 3Ph, 60 Cy. Three years 
old Used only 150 days First class 
condition ; $4,300. F.O.B. Centerport (11 
miles above Reading, Pa.). Write or eall 
Paul BB. Shearer Co., 1226 Leopard St.. 
Philadelphia 25, Pa. Ga 38-1800. 9-M-52 


EQUIPMENT FOR SALE 


FOR SALE-—Used 150 h.p. Horizontal 
Ames Boiler, 125 pounds steam pressure 
1, together with 

stuck, stoker and valves, $1,250.00) at 
this address: Sauquoit Valley Dairy Co., 


Ine. 491 French Road, Utiea 4, New 


allowed last inspectior 


York 9-M-52 
FOR SALE 12 Stainless Steel Milk 
Tanks, 3,000-gal. ecap.; agitated and in 


sulated Excellent condition PERRY 
KQUIPMENT CORP., 1409 No. 6th St.. 
Philadelphia 22, Pa H-NMR 


FOR SALE — Late style 6-wide 
Creamery Package Jr. soaker 
washer, Serial No. 600. Excellent 
condition. Guaranteed. Ohio 
Creamery Supply Co., 701 Wood- 
land Ave., Cleveland, Ohio. 9-M-52 

FOR SALE--1 bottle Cream Testing 
Seales, $35.00. DeLaval Cream Separa 
tor, Model No. 28, $75.00. S8-bottle Cream 
Tester, less motor, $15.00 200-gallon 
glass-lined Pfaudler Pasteurizer, $3850.00 
150-gallon Cherry-Burrell Spray Pasteur 
izer, SBOOL00 Above equipment in good 
condition Hegele’s Goldenrod 
101 W. TLoeust St., Canton, Tl 9-M-52 

FOR SALE—Brand New Girton 473-S 
Pressure Washer with 14% h.p., 1-phase 
Westinghouse electric motor. Will wash 
square bottles, quarts, pints, and tall 
24 bottle half pints Worth S950.00.: 
Special Price $485.00 GENERAL 
EQUIPMENT CO., 416 Union St.. Nor 
folk 10, Va 9-M-52 


Dairy. 








Dowagiac 





Better DRY MILK 
AT LOWER COST 


DRY MILK MACHINES 
Built in Five Sizes 
The Patented, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 

at the lowest possible cost 


Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request 


OVERTON MACHINE COMPANY 





EQUIPMENT FOR SALE 


FOR SALE—Mojonnier SS cabinet 
cooler, 7 panels, 24 tubes each. 
Raw milk capacity 25,000 p.p.h. 
Excellent condition. Ohio Creamery 
Supply Co., 101 Woodland Ave., 
Cleveland, Ohio. 9-M-52 


Ice Flake Machine, York Model DER 
10, makes 2.000 Ibs. in 24 hours Also 
l-ton Vilter Pak-Icers with %-ton bin 
Government surplus, unused. Guaranteed 
At almost half regular price. A-1 Refrig 
eration, 735 No. Western, Los Angeles, 
Calif 9-M-52 

REBUILT Pasteurizers, Milk Coo 
ers, Bottle Fillers, Tee Machines, Plate 
‘oolers and Heaters, Homogenizers and 
t,ottle Washers Send us your require 
ments. Ohio Creamery and Supply Com 
pany. TOL Woodland Avenue, Cleveland 
15, Ohio 9-M-5v 


FOR SALE—No. 192 DeLaval Air- 
tight Separator including Wauke- 
sha pump. Good condition. Priced 
reasonable. Ohio Creamery Supply 
Co., 701 Woodland Ave., Cleve- 
land 15, Ohio. 9-M-52 


FOR SALE 11,000 Ib. Creamery 
Package Short Time Pasteurizer; 100 to 
100 gal. SS Pasteurizers; 350, 650 and 
1.000 gallon Coil Vats; 50 h.p. Yorl 
Shipley Steam-Pak Boiler, oil-fired ; 32” 
9)” Buflovak Double Drum Milk Dryers; 
(‘reamery Package Plate Cooler, Singh 
Seetion, 58 plates; 6’ 24 and 36 tube Sur 
face Coolers with Stainless Steel Covers; 
Combination of 1,000 Ib. SS Weigh Can 
and Seale with 1.700 Ih. SS Reeeiving 
Vat; Riee & Adams 12 (.P.M (‘ar 
Washer; Sharples “Presur-Seald” All 
Stainless Clarifier 12.000 Ibs.: No. 188 
De Laval “Air-Tight” Clarifier, 20,000 
Ibs. ; 3,000 and 4,000 gallon Glass-Lined 
Tanks (By-Products only). Many other 
desirable items such as Fillers, Washers 
Homogenizers, Freezers, Pumps, ete. Send 
us your inquiries. Lester Kehoe Ma 
chinery Corporation. 1 East 42d St., New 
York 17, N. ¥ 9-M-52 

FOR SALE Three 1 h.p. compres 
sors, one new Creamery Package pas 
teurizer, cap. 1,200 qts. Six-valve filler 
for square and round bottles. Five h.p 
boiler with oil burner tubeless. One Heil 
hottle washer—soaker type—capacity 16 
eases, 4 bottles wide Four-foot cooler 
CLOVERLEAF DAIRY, 933 Adeline 
St.. Trenton, N 9-M-52 








glass - smooth, 





Michigan 








An Urner-Barry Service Feature .. . 


SPECIAL WEEKLY 
STATISTICAL 


A Careful Analytical Study of the position 
of Butter, Eggs and Dressed Poultry . . . 


By Mail or Wire Write for Sample Copy 


URNER-BARRY COMPANY 


Publishers Since 1858 
92 Warren Street 


REPORT 


New York 7, N. Y. 
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EQUIPMENT FOR SALE HELP WANTED MISCELLANEOUS 


FOR SALE—30 h.p. oil-fired Clayton Retail Sales Manager Wanted——-Good Dairy Grape-ade is profitable Your 

steam generator, good condition, Re opportunity for live-wire, experienced total cost 9e per quart, Write for sampl 

—— placed by larger unit. Cole's Dairy, S815 man under 45 years of age, with progres Bradway Chocolate, New Castle, Indiana 

" i. Main St., Monongahela, Pa 9-M-52 sive dairy in Southern New England Y-M-o2 
; Viease furnish personal history, details 





aia ‘ of qualifications, and experience, salary PURE Tree-ripened LIME Juice, 
cabinet EQUIPMENT WANTED cl seen nts, and any othes per nent it ORANGE Juice or TANGERINE Juice 





each. ‘ ania " formation in first letter Reply to Bos 
p.p-h. n beg oh milk aha af ae -_— ‘Send 281, care of this publication + M-v2 - ae oo Sample — 
mamery complete list with full information and : umber cans, any com ral 
Ave prices. Reply to Box 278, care of this POSITION WANTED tion, only $15.00. Write to Florida 
= publication Y-M-52 y i | ri a 
>-M-52 , ccna Ge Se ania Ganka’ Canners, Inc., Eustis, Florida 





1 DER ” papes . fieldwork, or sales in dairy or food field, 9-M-52 
S. Aleo MISCELLANEOUS in New England states. Have B.S 


on bin Billheads, Statements, Letterheads, ale airy chemistry and six years of ‘ig THERMOMETER REPAIR SERVICE 














: ‘ bo = 1- On ence in all phases of dairy industry, Re 
ranteed cSl, , OOO-$8.95, 4,000-——-$15.95, post ! I il ph ‘ 
>of z ; =. Bl ‘ ; io to Box 2 r e of this publicati« = IMO YTERS ‘ viir Me 
Refrig paid Free samples. Community Press. ply to Box 2SO, cat is publ a L Ae agg oe _ rl . W re} I 
, - ¢ yd “l l aie " herimomecers, il 
Angeles, Kast Aurora, N. Y 9-M-Dv -M-22 rial, ndieating non 
9-M-hv hermometers and recording thermometer 
= = FOR SALE Dairy orange-ade_ base, Plant manager oF issistaunt; recent of all makes Instruments are reco 
k <0" sweetened. Mixes one to six with watel dairy school graduate with proven results tioned like new. Satisfaction guaranteed 
Plats No sugar needed. $1.60 per No. 10 tin in quality control in present position a For economical saving ship your ther 
PPS and Que can per case free for sampling. Write plant manager; experienced in dairy bar mometers to Nurnbere Thermometer Cor 
require for sample. Bradway Chocolate Com management, buying, fluid milk opera pany, 24 Livingston Street, Brookly: 
y (om pany, New Castle, Indiana 9-M-52 tions, and by-products including et New York -M-ae 
eveland cream; desire position in’ New Yorl 
‘ “> _ = es ¢ 
9-M-52 PLANT FOR SALE State aren with option of part interest WANTED TO BUY 
al Air- in future Reply to Box 277, care of Milt Te Te , 
Vauke- FOR SALE Milk and Ice Cream this publication U-M-si2 pel. geo eg Ran oe pacer agp 
e Grade A processing plant in a fast-grow ice cream plant showing profit in o1 i 
Priced ; “sei 6 pn eels; GOOD TECHNOLOGIST, SPECLAL New York State Would consider part 
ug Nebraska city. Very compact, using orn : : 1. _ 
; . IST SODA FOUNTAIN PRODUCE bership or position with option to bu 
Supply less labor than average plant of its size pe eee 
‘ . PION, neluding sulpy fruit rinks true uture hte »| to Lox aren enre 
g i p) > l mn ofutur cep ~étr, i 
Cleve- Grossing 930,000 a year with neat profit fruit and imitat flavored | hb] t 9-M-n2 
- i ! i if ‘ inh ‘ ored -\ ups ey, 1 ~ ; ile 0 ; ’ 
$65,000 includes home, tile brick Dairy _ : : shes. ut publication “ 


-M-52 


tracts, fudges and fruit) toppings, hot 
| 
‘eamery I 


) 


mt, trucks, equipment, ete. Reply to ; 


“ 279, care ot this publication 9 M aye chocotate ~ > ogo — ae am Pn ADA NAMES NEU 














100 and Creator of many popula items ; ; 
om) - FOR SALE Milk plant located in Seeking similar or allied production op Frank R. Neu of Glenwood Citys 
‘4 an é 4 ‘ . . etal ” 24 , >, slieeaeil 
York one of the fastest growing cities in the — unity Ag ot J _e Kt g | Wisconsin. has been named directo: 
'. B07, Southwest. Population 30,000 Varied Pharmacist, married Reply P.O Bun 
Palle Industries. Business grossed $150,000 61, Boston 26, Mas W-M-o2 ol public relations and publicity fon 
Singh last year. Terms to the right person Kore a re ; rare the American Dairy Association of 
Reply to Box 260, care of this publica sensi TDi nage oer pasate pay 
‘ tep oO tn) 2 , Cure oO t ~ ) yhies 
be Sur tion, 9-M-52 plant, working as plant foreman. Have Wisconsin, it has been announced by 
overs ; . ? = Pennsylvania State Testers license, Car : : 
sh — FOR SALE Milk plant, new build miatke food cottage Cheess ind = butter Gor lon B Reuhl a neral Manages 
oo ing and equipment, in Southern Michigan milk Reply to Box 273, care or this Neu has been publisher of the 
ig All Wholesale and Retail Routes and Dairy publication aes | | Tril f | 
\ 188 Bar. Ideal for cash and earry. Reason Glenwood City Tribune for the past 
210.000 able Reply to Box 272, care of this MISCELLANEOUS five vears. Prior to that time he was 
st uiblication. 9-M-52 
s-Lined : Chocolate Milk made from sracdway employed by the newspapers i 
vy other renuime h lat ! \ l t 
? : senuine chocolate powder or syrup is be Sparta and Durand, Wisconsin. Neu 
ashers HELP WANTED ter. Weite for sample to Bradway Choco | 
° Me Experienced all-around plant man for late, New Castle, Indiana 9-M-o2 has sold his interest in the Glen 
a small plant, approximately 100 cans daily . : . . ; wood City newspaper to Ross DeWitt 
. New at aI FOR SALE Truck lettering and Pal 
- s Khe 0 oO tes s Cardaize Wine ; 
9-M-52 1 : eth ; tal, a $100 per a we trademark decals made for your. true} also of Glenwood City. 
make - ‘e580 esilla ’ ver COOK ‘ : 

) "OK , . : ; ‘ cam and store advertising. Easy to apply, i 
ays troit, — Reply to Box 267, care of form. dintinetive. acos rev wal 4 % cma : The position which Neu will fill 
© pas this publicatio 0-M-nv : s Ag pret Rent gah 
e fille: all cakrecinantes large needs. Write for catalog, Mathews with the ADA is a new position 
e hp , Te a eR Company, S27 South Harvey Avenue, Oak . 
a Heil PO haps mma ig neg ; a wnt oe Park. Hi cae. 0M = Reuhl pointed out It has been felt 
ity 16 sion, protected territory, and free sales ICE CREAM ADVERTISING MA for some time that there was a need 
coole man samples, Writ today Bradway TERIAL Write for samples and Price for a better public relations program 
Adeling Chocolate Company, New Castle, Indiana List Kh. R. Quackenbush, 432 Fair St., 
9-M-52 0-M-52 Berea, Ohio oM-sz for the ADA 





a DAIRYMEN! THE CAMPBELL TWIN MILK CARRIER 


eo (FS) Solves Your half-gallon problem—and is 


a surprisingly simple means of cutting costs. 


f ae “We have been using your two-piece Twin 
For Flat Top { J - } For Pyramid Top Milk Carriers since about December 1, 1951, 











iis <iuile cond > < ‘ K : ye eer and we are very pleased with the results 
: . : \ $ - 
mn beerd headle * <—S —}—_ int am aa the Our wholesale volume has about tripled since 
makes a neat com inexpensive stapler using these carriers with our Canco style milk 
ae pact unit of 2 one is easy to operate cartons.” 
quart cartons LEE CAMPBELL 
| Sunrise Dairy, Angola, Ind 
| See Your Jobber or Write to 
| CAMPBELL BOX & TAG CO 
7 
l= 


CORNER MAIN and BOX STREETS, SOUTH BEND, INDIANA 
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ne TINIEST HOLSTEIN 


F ON RECORD 
ORN ON THE FARM OF 


RALDH MAROUSEK 


LINCOLN, NEB. 
AT BIRTH te ar WEIGHED 


2) POUNDS 


WAS 20 INCHES HIG 


THe ANIMAL FOR A TIME WAS Feo 


A BOTTLE AND GIVE 


VITAMIN PILLS 


ATURAL HOLSTEIN CALVES WEIGH 
WHEN BORN 


ARGENT/NA 


WILL IMPORT 45,000,000 WORTH 
OF MACHINES FOR NEW 
PLANTS To MANUFACTURE FARM 
AND DAIRY EQUIPM 
To THE VALUE OF 


’ ‘ 


THE BLUEPRINT CALLS FOR (700 
ARVESTERS 
2400 RICKI MACHINES 
N' 
20,000 WINDMILLS 


im a 


ini NTT fon. 


FAIRMONT FOODS ANNOUNCES 


Erhart D. 


bain 


named to 


NEW OFFICIAL 


Edquist, vice-president 


mont Foods Company, has been 


a new position created in 


the Fairmont Foods Company, D. K. 
Howe, president, announced. 

Mr. Edquist, who has been vice 
president in charge of the — firm’s 


Southwestern 


Division, will become 


General Operating Vice-President, and 


will 


of the 


sist 


from 
assist 
plans, programs, and 
company policies 


responsible to the 


be chief advisor and coordinator 
firm’s five divisions which con 
of more than 


New York to 


division heads in 


30 branch plants 
Texas. He will 
working out 
them on 
He will be directly 
president of the 


advise 
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MILK CHURN 


USED IN ENGLAND, PLACED 
IN STORE WINDOWS 
TO INDICATE 
MILK COULD BE 
PURCHASED 
WITHIN 
“Thanx: To 


s ' 
GAVINN COLLECTION 
PHILADELPHIA PA 






















Edquist first came with Fairmont 


in 1928 when he 


manager ol 


joined the firm as 
Concordia, 
to that he 


Concordia Cream 


Fairmont’s 
Kansas plant. Prio1 was 
part owner of the 
ery Company which was acquired by 


1947, 


its branches 


Fairmont. In when Fairmont 


organized into divisions 
he was manager of the 


1949 he 


appointed 
Southwestern Division. In 


became a vice president. 


RAPISTAN ALUMINUM GRAVITY 
CONVEYOR PRICES CUT 6% TO 10% 

The first general price decrease in 
during recent 
July 23° by 


The Rapids-Standard Company, Inc., 
Grand Michigan. 


the convevor industry 


times was announced 


Rapids, Prices of 


aluminum gravity 
reduced 6% to 10% 
that date. 


Kapistan conveyol 


were effective on 


The lower price tags have been set 


in spite of present increased alumi 
and with aluminum manu 
asking for a 10% 
All sizes and models in botii 


\luminum-Wheel and 


Rapid-Roller curved and straight se 


num costs, 
facturers price in 
crease. 
Aluminum 
included in the 


tions are new pricing 


SULLIVAN HEADS NDC AFFILIATED 
UNIT SERVICE 
Elizabeth Sullivan 
pointed Head of the Department ot 
Affiliated Unit Service of the National 
Dairy Council, announced 
by Milton Hult, NDC 
Miss Sullivan 


background of training and experience 


has been ap 


it has been 
President. 
has an outstanding 
which eminently qualifies her for het 


new position. After completing he: 


college course in home economics, she 
completed her dietetic 


St. Luke’s Hospital, 


internship at 
Chicago. 
served 


Chereafter, she as head die 


titian at several prominent hospitals 
During the 


nutritionist for the 


served as 
Aircratt 


coordinat 


war years she 
Goodyear 
Akron, Ohio, 


ing nutrition interests of the 


Corporation, 
medical 
nursing, 
of the 


and food service departments 
Corporation. 

Miss Sullivan served two years as 
Director of the 


cil of Columbus 


Executive Dairy Coun 
and has been Exec 
utive Director of the Dairy Council ot 
Milwaukee March 1945. She 
a member of NDC’s Advis 


ory Committee on Materials. She 


since 
has been 
also 
made valuable contributions to 
the Dairy 


through her participation on Confe1 


has 


Council organization 


and Committees. 
* 


CONTROLLERS INSTITUTE ELECTION 
Albert G. Anderson of the 
Ice Cream Corp., 


) 
ence Programs 


General 
Schenectady, 
been elected secretary-treasurer of the 
Albany Control of the Controllers 
Institute. 


has 


The following have been elected 


directors of Institute Controls in their 
Alfred T. Banfield 
Franklin Ice Cream 
Co. and the Chapman Dairy Co., Kan 
William C. Burtis, controlle: 

Milk Co., Ine., Bingham 
Control); L. I. Day 
Southern Division 


respective areas: 


controller of the 


sas City; 
Crowley's 
ton (Svracuse 


district controller, 
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The Borden Co., 
Smith, treasurer, 

Farmers Milk Co., 
R. C. Stemm, controller, 
Dairy, St. Paul 


Houston; H. 1. 
Dairymen’s Ohio 

Cleveland; and 
North Star 
(Twin Cities Control). 


NEW NDC DIRECTORY 
Directory, 


ment and supply 


\ new listing equip- 
members of the 
National Dairy Council, recently has 
been distributed to the entire mem 


be rship of NDC. 


Phe handy reference-size Directory 
lists the equipment and supply mem- 
bers, first in alphabetical order, and 
then in a cross-index by products o1 
services. The listing provides a quick 
and easy reference for processors and 
handlers to find who sells what in the 
dairy equipment, supply and _ service 
field. Many extra copies have been 
National Dairy 


Council will send a free copy to any 


requested for this use. 


one on request. 


E. E. REAGLE JOINS SALES STAFF 
OF B&W TUBULAR PRODUCTS 
DIVISION 


Kk. E. Reagle has joined the tech- 
nical staff of the sales department of 
the Tubular Products Division of The 
Babcock & Wilcox Company, it was 
announced here by W. J. Thomas, 


general sales manager of the division. 


Mr. Reagle attended Case 


of Technology and was associated for 


Institute 


a number of years with Sharon Steel 
Corporation as general superintendent 
at Sharon and also as manager in 
charge of special sales. Immediately 
prior to coming with B&W he was 
president of Ing-Rich Metal Products 


Company, East Palestine, Ohio. 


TOMORROW'S MARKET 


> 


Continued from Page 23 
in the { nited States had 
a total population turnover of nearly 


90 per cent. This, says Mr. Dean, “re 


ige county” 


emphasizes to those who employ mass 
communications and advertising to ed 
ucate or to sell that their presentations 
ie being made to a moving parade, 


not to a static audience.” 


rhe number of women with chil 
dren who are working or the number 
of families in which the mother as 


well as the father are contributing to 


September, 1952 


the family income has increased. Of 
all the women in the United States, 
The trend 


toward women as part of the labor 


31 per cent work regularly. 


force, given its big impetus by both 
World Wars, has not diminished de 
spite higher marriage and birth rates. 
In homes with children under 18 years 
of age, 21 per cent of the mothers 


work regularly. 


Buying Habits Change 
The effects of this development ar 
seen in changing buying habits. Un 
doubtedly the increased sale of milk 
through stores is due to a large extent 
to this fact. Mr. Dean points out 


homemakers spend only 1% hours in 


the kitchen today compared with 3% 
hours in 1940. 


but buy much more. 


“They shop less often 
Week end and 
evening shopping has increased and 
men-folks are along when 40 per cent 
of the food buying is done. Both 
menu-planning and brand selections 
are increasingly carried out while 
shopping in self-service stores. The 
one-stop shopping preferences of the 
active women are creating multi-store 
shopping centers as well as depart 
mentalized supermarkets which met 
chandise all quick turnover conveni 
ence goods including toiletries and 


housekeeping supplies.” 


The third development that has 
changed the nature of our society is 
the movement into metropolitan areas. 
\ metropolitan area is defined as one 
or more socially and economically in 
tegrated counties or townships con 
taining at least one city of over 50,000 
with its adjacent built-up and subur 
ban zones. There are 168 of these 
United 
States. They contain 56 per cent, more 
than half, of the total population. 


metropolitan areas in the 


These areas have been the scene of 
the greatest population increase. Near 
lv half of all of the population gain 
experienced in the last decade, how 
ever, occurred in the suburbs of the 
metropolitan areas. Farm population 
fell off by Y per cent. Small cities and 
rural districts grew only 5.5 per cent. 


Suburban areas grew an astonishing 


35 per cent. 


There are a number of significant 
results from. this development of the 
suburbs. In the first place, while store 
sales of milk have increased in the 
cities, the decline of retail routes as a 


result of increase store sales has been 











DISPLAY 
and: STRENGTH! 


The Key to Egg- Profits: 
AVOID BREAKAGE, 
Use the STRONG carton. 


Write for information: 











_— ~ DIVISION OF 
ROBERT GAIR COMPANY, INC. 


New York - Toronto 
PAPERBOARD FOLDING CARTONS 
SHIPPING CONTAINERS 














offset by an increase ol retail routes 
operating the the suburban areas. It 
has meant a more economical market 
to service and has brought customers 
into a location where they can be 
more easily reached by sales messages 
Some idea of the increased ease with 
which families can be reached is found 
in the growth of mass communication 
media. Newspapers increased 32 per 
cent, magazines 41 per cent, family 
radio ownership 96 per cent while 
55 out of every 100 families living 
within television receiving areas have 


purchased televsion sets 


The estimates of population trends 
and changes made here in themselves 
will create tremendous new markets 
and marketing opportunities. How 
ever, if through education, through 
better merchandising and selling, th 
potential market would be greatly in 
creased. Herein lies the real challenge 
of tomorrow A certain amount ol 
business will fall to us as a matter of 
course simply because there are more 
people. An infinitely greater market 
awaits us if we are successful in ce 
veloping further the public’s apprecia 
tion and taste for the products that 


we have to sell 




















INDEX OF 


A 
A-1 Bottling Machinery Co 
Alloy Products Corp 
American Seal-Kap Corp 
Ames Tron Works 


Athintic Stamping Co 


Barker Equipment (Co 
Bottle Scope Mfg. Co 
bower Mfg. Co., The 
Brayton Chemicals 


Buflovak Division of Blaw-Knox (% 


Cumpbell Box & Tag Co 

Cherry-Burrell Corp Inside Front ¢ 
Chester-Jensen Co 

Chocolate Products Co 

(Continental Equipment (€" 

Continental Oil Co 

Corning Glass Works 


(Creamery Package Mfg. Co Back 
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